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ROAST PORK BELLY 
WITH CRACKLING SKIN 
BAKED THREE-CHEESE PRAWNS 
ROAST HAM WITH THREE GLAZES 
BIBINGKA-ICE CREAM SANDWICHES 
HERB-CRUSTED ROAST BEEF 
MANGO-CHOCOLATE TORTE 
TRUFFLE CREAM FETTUCCINE 
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PREPARATION TIME: 20 minutes plus 20 minutes 
to marinate 

COOKING TIME: 45 minutes 
SERVINGS: 6-8 

FOR THE CHICKEN 

Ingredients: 

Vz kg chicken breast fillet 
1 sachet 8g MAGGI MAGIC SARAP® 

14 cup Dijon mustard 

1 cup grated mozzarella cheese 

8 strips bacon 

2 eggs, beaten 

1 cup bread crumbs 

Vi cup cooking oil 

Procedure: 

1. Rub chicken breast with MAGGI MAGIC 

SARAP. Set aside to marinate for at least 20 
minutes. 



2. Cut a slit on the non-skin part of the chicken 
breast. Rub inner part with a tablespoon of 

’ mustard then fill with 2-3 tablespoons of 
cheese. Close opening by gently pressing the 
sliced skin together. 

3. Gently wrap each chicken breast with 2 strips 
of bacon to secure together. 

4. Place beaten eggs and bread crumbs in 
separate bowls. Dip chicken in egg then roll in 
breadcrumbs. Set aside. 

5. Pre-heat oven to 350 °F. Meanwhile, heat 
cooking oil in a pan. Sear prepared chicken 
until slightly brown. Remove from heat and 
transfer to a glass baking dish. Finish on the 
pre-heated oven by baking for at least 30-35 
minutes. Allow to rest for 15 minutes before 
slicing into rounds. 



FOR THE GRAVY 

Ingredients: 

14 cup butter 

2 tbsps flour ; 

Vz cup NESTLE® ALL PURPOSE CREAM 

Y 2 CUP water _ j 

salt and pepper to taste 

Procedure: 

1. Heat sauce pan and make a roux by 
combining butter and flour. Thin mixture by \ 
adding NESTLE ALL PURPOSE CREAM and 

water. Stir until flour is completely dissolved. 
Add more cream or water to adjust to desired 
consistency. 

2. Season to taste. Serve gravy on the side or 
drizzle over the chicken. 



6 . 



Serve on a bed of sauteed asparagus, 
if desired. 
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PREPARATION TIME: 30 minutes plus 1 hour to chill PROCEDURE 

SERVINGS: 8-12 I- In a bowl, combine crushed saltine crackers, butter and condensed 



INGREDIENTS 

20 pcs store-bought saltine crackers, finely crushed 

% cup salted butter, melted 

V 2 cup condensed milk _ 

2 tbsps unflavored gelatin 

Vi cup cold water 

1 pack NESTLE® ALL PURPOSE CREAM 250ml 4 

1 Vi cup cream cheese 
Yi cup confectioner’s sugar 

1 cup cherry filling, drained (or any filling of choice, 5. 

such as blueberry or strawberry filling) 



milk. Feel consistency of the crust. It should be sticky enough to form 
into a mold. If not sticky enough, melted butter or^^densed milk 
can still be added. 

Place crust on cupcake liner prepared on a cupcake pan. Keep in the 
refrigerator until ready to use. 

To prepare cheesecake, bloom gelatin in water. Heat NESTLE ALL 
PURPOSE CREAM without boiling and cook gelatin until completely 
dissolved. Set aside to slightly cool but not yet set. 

Process cream cheese, sugar and gelatin with cream mixture until 
combined and smooth. Scoop 3 to 4 tablespoons of the cream 
cheese on top of the prepared crust. Keep in the refrigerator until set. 
Top with 2 to 3 pieces of cherry filling and serve cold. 




010 vou 

KNOW? 



Blooming the gelatin 
means hydrating it 
with a little bit of water. 
This is an important step 
to ensure the smooth texture 
of the finished dish. 



Gift your loved ones the delectable flavors of Christnnas. Enjoy food deliciously wrapped 
with the creamy goodness of NESTLE All Purpose Cream, bringing delight with every bite, 
For all your holiday feasts, give them your best. Use the No. 1 cream. 



No. 1 Cream brand in the Philippines. Source: Kantar Worldpanel 
Philippines; Coverage: National Philippines, 2014 data 
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Celebrate this holiday season with our irresistible Forest Glam temptation 
of soft dark chocolate flakes sprinkled donut topped with cherries & cool icing. 
Don’t forget to complete this merry combo with our Iced Mocha Espresso 
-- a rich, creamy mocha goodness balanced with a smooth espresso shot. 

We wish you a wonderfully glam & glazzy holiday! 
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* tiO UMaltfd Butler, Stofttmo 
' 3/4cup + 1 taUespoorK<>raniil^ed WiJt« Sugar 
■ 1 1/2 tenpoomCinnainoii 
' 1/2 teaspociA Nutmeg 



/teaspoons vanilla Extract 
2 cups Fresh A^jlh 
1 cup Evtpoi^ed Wljfc 
l^iachet KriaMtieiatir PMer 
cup fresh MJik 



Ingreftffits: 

' ISOgmms Sapporo long KuwVemijcelli 
(sotanghon), uncmked 

* iSOgrams Maiaschirto Cheriesy cut into hahin 
« lOOgratm RaisiiQ 
Ptocfdun: 

1. Place noodles in a big bml and pour hot water. Drain and set aside. 

2l Heat butter in a medium saucepan over mediiun heal Ptiurin the I Vi cups fresh mik and 1 cup evaporated mil k. Stir tor ID seconds. 

1. Arto die sugar, ivutoieg and cinnanKui . Stfr until the sugar is melted. 

4 Put ihectwrries and raisim, and stir in the vermicelli noodles. Keeping the stove on low heat let the noodlessimmef in the milk tor 10 
minutes. The noodtos wiH absorb all Its flavors. 

1 Meanwhile, bolt H cigi of fresh milk in a small saucepan and add it to gdatin powder In medium bowl; ttb fur 2 minutes or until 
complete^ dissolved. Straits it through fine sieve. Then, add It to the vermicelli mixture, stir until well combined and cook tor S minutes 
mwe Once tbe sauce hastWckened kke pudding. remwe from the heat 

4 1^ fl into a medium pytoi or baking dhh (hat vvi aHow your vtimkel cake to be aboid 1 1/2 inches in tolditK^ 

7. ?lace In the fridge tor }-4 bourstoset. Garnish the top with mmaming cherries. Cut and serve. 



Nutrition Facts 
‘Calories 544 

• Fat Ug 

• Protein I5g 

• Corbs 96g 



o low in fat 0 heart-friendly rich In antloxidante energy-boosting 




Food and family 



I just got home from one of the most heartwarming trips 
I’ve ever been on. We spent two perfect, fun-filled days at 
Hong Kong Disneyland to celebrate their 10th anniversary — 
we sampled their newest dishes, went on the rides in 
Tomorrowland and Fantasyland, and experienced their newest 
productions, including a Frozen-themed Christmas tree lighting 
ceremony, the Flights of Fantasy parade, the new Mickey and 
the Wondrous Book musical extravaganza, and an all-new, 
state-of-the-art fireworks display. 

But more than the awesome attractions and breathtaking 
shows, the cherry on top of the entire experience was 
celebrating Noche Buena at the Cinderella Ballroom with all of 
the Filipino cast members — many of them OFWs who hadn’t 
seen their families in months and who weren’t shy about 
sharing their heartbreaking stories. The organizers of the 
event told us that Noche Buena in November was their way of 
thanking the many Filipinos (singers, dancers, cooks, caretakers, 
the list goes on) who make Hong Kong Disneyland a success, 
day in and day out. On the buffet spread was lechon, glazed 
ham, pancit, adobo, queso de bola — they wanted to serve food 



that would remind the Pinoys of home. It’s proof that food is an 
integral part of the Filipino family — it brings back memories; it 
brings people together; it nourishes both the body and the soul. 
That Noche Buena was one of the best I’ve ever had, mainly 
because I was able to witness how Filipinos, no matter how 
difficult the situation may be, are able to find joy in the smallest 
of things, in the company of good friends and good food. 

I know that a lot of you are OFWs who purchase digital copies 
of Yummy or ask friends to buy the magazine in your behalf. 

This issue is dedicated to all of you who are away from your 
families this holiday season. I hope that you find comfort and joy 
on our pages. May our recipes bring you home. 




Paulynn Chang Afable 
Editor in chief 
paulynn@yummy.ph 




facebook.com/ 
yummy magazine 



Find us online 
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THANK YOU FOR COMING TO YUMMY EATS, 

AND MERRY CHRISTMAS FROM OUR FAMILY 
TO YOURS! Left to right: Melody (team publisher), 
Riell (multimedia producer), Chino (Yummy.ph 
editorial assistant), Paulynn (editor-in-chief), 

Kriska (digital associate publisher), Rachelle 
(food director), Jason (senior publishing assistant), 
Idge (assistant editor), Regine (editorial assistant), 
Trinka (assistant style editor), Jon (art director), 
and Anna (managing editor). Not in photo: 



Yummu 
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NEGANUELAS, AND VIDA NON JAUCIAN. 
ECHANNEE. 




F(X)d can be more superb and enticing when served in the stylish 
Rossetti Serving Vessels- Beautifully designed food warmers and 
cereal/'juice dispensers. Rossetti will absolutely exude elegance in your settings 

Overwhelm your guests with the impressive table presentation and turn a 
simple party into a sophisticated event. 
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Certainly Stylish.. 

^ Definitely Durable 



Stainless Steel 
Handle with Silicone 



Sulfablfl tor all klitd Of stove 



Art of Cooking 



Steel SJS 30d 
Alumtnium 
Staifileis Sted SUS ^ 




BLUE TOQUE 

HAND-CRAFTED DESSeIR'S 




iT 



^ ^ Blue ‘l^que 6iGfer» a variety of ^cieminili home-baked quality 

^ , * » desserts with a pcpfesii^al touch. 

* 

We also accept customized cakes fec ^spectalj ocassions . 

^ -^=^Get in touch with^i. We'd love to sweeten up yourlMfentl 

r ^ 

www.diebittetoque.net ♦ (+63)943.727*2154 * 
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PHOTOGRAPHY: TOTO LABRADOR. RECIPES: ROSELLE MIRANDA. PRODUCED BY: TRINKA GONZALES. 
PACKAGING: KARIZA GONZALES. 




HOMEMADE 
FOR THE 
HOLIDAYS 



Give love this season 
with delicious gifts 
from your kitchen. 



HOMEMADE 
FOR THE 
HOLIDAYS 



Give love this season 
with delicious gifts 
from your kitchen. 



TURTLE BROWNIES 

The classic trio of caramel, pecans, and 
chocolate makes this brownie irresistible! 

To make: Preheat oven to 350°F. Grease a - 
9xl3-inch baking pan well. In a large saucepan 
over medium-high heat, melt 1 cup unsalted 
butter. Stir in 1 V 2 cups brown sugar and 
V 2 teaspoon salt; cook until sugar has melted. 
Remove from heat. Stir in V/4 cups natural 
cocoa powder, 1 teaspoon instant coffee 
granules (optional), 1 teaspoon salt, and 
1 tablespoon vanilla extract; set aside until 
just warm. Whisk in 4 large eggs, one at 
a time; beat until smooth. Whisk together 
1 V 2 cups all-purpose flour and 1 teaspoon 
baking powder in a large bowl. Add in egg 
mixture and stir just until combined. Stir in 
^/4 cup semisweet chocolate chips and 
V 2 cup roughly chopped pecans. Pour batter 
into prepared pan, evening out with a spatula. 
Top with V 4 cup semisweet chocolate chips 
and V 2 cup whole pecans. Drizzle with 
V 4 cup store-bought caramel sauce. Bake for 
30 to 35 minutes or until a toothpick inserted 
in the center comes out with a few moist 
crumbs. Remove from oven and place on a 
rack. Before it cools, sprinkle with sea salt 
and more chocolate chips. Drizzle with more 
caramel sauce. Cool completely then chill. 

Cut into 24 squares. Makes 24 bars. 



— MORE YUMMY IDEAS 
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HOMEMADE S’MORES KIT 



Make the campfire favorite at home! Pack 16 graham cracker squares, 

6 (43-gram) bars chocolate (we used Hershey’s), and 8 large marshmallows 
separately in 3 plastic candy bags. Tie with twine. Place in a paper bag with 
8 bamboo skewers. Makes 7 (8-s’mores) pack. 



STRAWBERRY-KIWI JAM 

Kiwi adds a sweet-sour flavor to an 
otherwise simple jam. To make: Cook V 2 kilo 
strawberries (hulled and chopped roughly), 

3 kiwis (peeled and chopped roughly), 

1 cup sugar, 1 tablespoon lemon juice, and 
V 2 teaspoon salt in a medium pot over 
medium heat until mixture is thick, stirring 
regularly to prevent burning. Sterilize jar and 
lid in boiling water for at least 5 minutes. 
Once mixture has thickened, pour into hot jar, 
filling to top. Screw on lid. Immediately turn 
upside down. Cool completely before turning 
right side up. Refrigerate upon opening. 
Makes V/2 cups. 





RASPBERRY-LEMON BUTTER 

Sweet-salty butter is delicious on 
French toast or pancakes. 

To make: Mix V 2 cup raspberry jam, 
V 2 teaspoon lemon zest, 

V 2 teaspoon lemon juice, and 
2 tablespoons honey in a large 
bowl. Add 1 cup softened butter; 
mix well. Spoon onto the center of 
a square piece of parchment paper. 
Fold the side nearest you over the 
butter, and push butter towards you 
to form a log. Roll butter away from 
you until the paper’s edge. Twist 
ends until tightly secured. Tie with 
twine. Refrigerate until hardened. 
Makes 7 cup. 
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ONLINE 

EXCLUSIVE! 

Log on to Yummy.ph to get 
the recipes for Bacon-Blue 
Cheese-Garlic Butter and 
Roasted Red Pepper-and- 
Garlic Butter! 
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Para sa kumpletong sarap, 
gumamit ng Knorr Liquid Seasoning. 

For recipes, go to ufs.com 



"Kumpletuhin ang 
sarap mula babad, 
hanggang paghain 



Cr^ef JopmiB LimooncchGendnano 
Executive Chet Unilever Food Solutions 







PEPPERMINT 

MOCHA 

CELEBRATE THE 
SEASON WITH A WARM 
CUP OF GOODNESS 
FEATURING COFFEE, 
CHOCOLATE, AND MINT. 

Warm V/4 cups fresh milk in a 

saucepan, whisking continuously 
until frothy, about 4 minutes. Place 

2V2 teaspoons regular 
unsweetened cocoa powder, 

2 teaspoons instant coffee, and V4 
cup hot water in a mug; stir until 
dissolved. Add frothy milk and 1 
tablespoon peppermint syrup (see 
tip). Garnish with whipped cream, 
crushed peppermint candies, and 
peppermint leaves. Serves 1. 





• ♦. 



-TIP- 

MAKE THE PEPPERMINT 
SYRUP: SIMMER 
V 2 CUP WATER, V 2 CUP 
SUGAR, AND CUP 
FRESH PEPPERMINT 
LEAVES IN A SAUCEPAN 
UNTIL THICK, ABOUT 
8 MINUTES. TURN OFF 
HEAT AND LET INFUSE 
FOR 10 MINUTES. 









CHRISTMAS CANDYLAND 

Make this season even more festive 
with Goldilocks’s fun Christmas- 
themed lollipops! In tasty flavor 
variants like chocolate and hazelnut, 
they’ll surely add an extra dose of 
cheer to the kids’ holiday merrymaking. 
Available at all Goldilocks branches 
nationwide. 



DAIRY GOODNESS 

The world’s largest 
multinational 
farmer-owned 
organic dairy 
company is now 
in the Philippines, 
and there’s so 
much to love 
about Aria Foods. ' ‘- 

From tasty Gouda 
and mozzarella to fresh organic 
milk, all products are made from 




TERRIFIC TOOL 



100 percent natural milk from cows 
that are well-loved and cared for. 
Available at all leading supermarkets 
nationwide. 



MELON BALLER 

It might not be tops on your list of kitchen 




• SCOOP IT OUT • COOKIE MONSTER 



Easily scoop out 
watermelon, papaya, and 
cucumber seeds; apple and 
pear cores; stone-fruit pits; 
or even the strings from 
the insides of squash. It’s 
swift and simple ! 



Use your melon bailer to 
measure out perfectly 
portioned cookie dough. 
And while you’re at it, 
scoop out some ice cream, 
too, to whip up mini 
ice-cream sandwiches ! 



• SHAVING GRACE 

Some melon bailers 
have a sharp edge that 
can be used to quickly 
shave Parmesan cheese 
or a block of chocolate. 




CHOCOLATE SELECTIONS 

Who doesn’t love chocolate? Villa 
del Conte provides the perfect gifts 
for everyone on your Christmas list. 
The sky’s the limit— you can send 
over large crates filled with premium 
pralines and wine, or surprise loved 
ones with gift cards that let them 
purchase their favorite kind of 
chocolate. For inquiries and orders, 
visit www.villadelcontecioccolato.com. 
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AOVERTISINGFEATURE 



Share Natural 
Goodness this 
Christmas 



Aria continues to be the biggest Organic Dairy company and 
international dairy cooperative, maintaining its reputation for 
producing dairy products with no preservatives, colorants, and 
stabilizers. Aria has been keeping Filipinos healthy and wholesome 
for 30 years, becoming a staple ingredient not only for home cooks, 
but professional chefs as well. Chefs Gino Gonzales and China 
Cojuangco, from Center for Asian Culinary Studies, share these 
recipes made with Aria’s Natural Goodness. 







I INGREDIENTS : 



1/2 cup 


Lurpak butter. 


Va tsp 


salt 




unsalted 


1 cup 


Lurpak butter. 


1 cup 


brown sugar 




unsalted 


20 pcs 


fresh pineapple 


V /3 cups 


granulated sugar 




rings, sliced into 


IVbtsps 


vanilla flavor 




half 


V 2 tsp 


pineapple flavor 


3 cups 


cake flour 


4 pcs 


eggs 


2tsps 


baking powder 


1 cup 


sour cream 


1/2 tsp. 


baking soda 






For the Aria Cream Cheese Frosting: 




2 cups 


pineapple tidbits. 


450 g 


Aria Pineapple Cream 




drained, retain chunks 




Cheese 


Vi cup 


white sugar 


450 g 


Lurpak butter. 


2 tbs 


butter 




unsalted, cubed 


dash 


cinnamon 


3 cups 


confection sugar 


pinch 


salt 







1. Preheat oven to 350 degrees. Grease three 9"x5" x4" rectangular loaf pans or 
muffin pans with butter. Set aside. 



Aria Potato 
Cheese Balls 




4 INGREDIENTS: - 

For the mashed potato: 

500 g potatoes 

6 tbsps Lurpak Butter,unsalted 

Vstsp nutmeg 

1 tsp. paprika picante or 

bilbao 

2 tbsps fresh basil, chopped 

For the filling: 

1 pack Aria Mozzarella 

Cheese, formed into 
V 2 inch cubes 
salt and pepper 
all purpose flour 
eggwhites 

Japanese breadcrumbs 
curly parsley, finely chopped 



1/3 cup 


Aria Full Cream Milk 


3 tbsps 


Aria Natural 
Cream Cheese (60g) 


1 pack 


Aria Emmental or 
Aria Gouda Cheese, 

finely chopped 
Salt and pepper 


For the sauce: 


1 cup 


whole peeled tomatoes 


1 tbsp 


garlic, minced 


2 tbsps 


onions, finely chopped 


2 tbsps 


olive oil 


1 pc 


Bay leaf 


1 pinch 


Italian seasoning 


1 tbsp 


fresh basil, chopped 
white wine 
salt and pepper 



1. For the sauce: Saute garlic, onions and tomatoes. Add the herbs and season with 
salt and pepper. Simmer for 10 minutes. Add fresh basil last. 



2. Brown V 2 cup Lurpak butter in a saucepan and add brown sugar. Allow to 
melt then add pineapple rings in batches. Cook until slightly softened. Cool 
slightly then arrange in the bottom and sides of pan. Pour syrup. 

3. Sift the dry ingredients together, then cream 1 cup Lurpak butter and 
granulated sugar until light. Add vanilla, pineapple flavor, then eggs. 
Alternately add dry ingredients with sour cream. 



2. Boil potatoes. Drain and while it is hot, add Aria Full Cream Milk, Cream Cheese, 
Emmental or Gouda, nutmeg, paprika bilbao. 

3. Cool down completely and form into 30 gram balls. 

4. In a scooper, make an indentation using your finger. Put 1 tsp. stuffing and form 
into a perfect ball. Add some mashed potato mixture if necessary to seal. 



4. Pour into pineapple lined pan. Bake for about 50-55 minutes or until done. 

5. Cool in pan for 10-15 minutes, then invert. 

6. Cook the pineapple bits in butter and sugar. Add in cinnamon and salt to cook 
until caramelized. Drain and set aside. 



5. Dredge in all purpose flour, dipin eggwhites & breadcrumbs mixed with 
curly parsley. 

m 



6. Deep fry balls until golden. Make sure inside is not cold. 

7. Serve with sauce and top with sprouts. 





Yummy 

Ideas 
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ulie 



Entertaining might seem like a cinch, but 
that’s not always the case. Come Noche 
Buena time, you might still be scrambling for 
ingredients or fixing an extra table setting. 
Need some tips? Say hello to Julie Blanner, 
a seasoned event planner who turned her 
signature style into a successful lifestyle 
blog. Turn to it for recipes, thoughtful gift 
ideas, home design, and entertainment tips 
that will prove useful this holiday season. 
Whether you need ideas for last-minute 
stocking stuffers or unique centerpieces 
for your Christmas table, make Julie your 
go-to resource. Visit www.julieblanner.coin. 



BOOKSHELF 






— 









■ Flip through 
Lucy’s Bakes 
by Lucy Cufflin 

(PI, 499, Fully 
Booked), and 
you’ll find that 
this baking 
bible is filled 
with foolproof 
recipes, easy 
techniques, 
and essential 
tips— perfect 
for both the 

novice and the expert. Anyone with a penchant 
for baking will want to dive right into this 
tonne, carefully put together by Lucy and her 
arnny of recipe testers, from home bakers to 
pastry chefs. They’ve written insightful notes 
for each recipe— whether it’s what they loved 
most about it or the additions you can make to 
transform it into something more special. You’ll 
want to bake every single thing in this book— 
from Swedish Apple Cake to Chili Cheese Thins 
to festive Christmas flapjacks. 





fiiirtEMir 
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Yummy food addition 

Slice 6 hard-boiled eggs in half lengthwise. Scoop out egg yolks 
into a medium bowl and set egg whites aside. Add 2 tablespoons 
Lady’s Choice mayonnaise and V 2 to 1 teaspoon yellow mustard to 
the yolks; mix well and season with salt and pepper. Spoon or pipe 
egg-yolk mixture back into the egg whites. Sprinkle with paprika 
before serving. Serves 5 to 6. 



+ 
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Classic 
Deviled Eggs 

Turn to this 
timeless, fuss-free 
appetizer for your 
holiday spread. 




PHOTOGRAPHY: MIGUEL NACIANCENO (BOOKSHELF), TOTO LABRADOR (FOOD ADDITION). 

RECIPE & STYLING: TRINKA GONZALES. TEXT: REGINE RAFAEL (BOOKSHELF AND BOOKMARK IT!). 









^ Unilever" 

is Food 

Solutions 



Also available in: 
Pork and Chicken variants 



"Ang Knorr Broth no 
nagpapasarap ng sabaw, 
pinapasarap din ang 
masarsang ulam; 



Chef Joanne llmoanco-Gendrano 
Executive Chet Unilever Food Solutions 



B£EF BROTH BASE 

SOP n£n-th(tbO 



Try mo lang and taste the 
MEATY DIFFERENCE! 



mom njni& 



For recipes, go to ufs.com 
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Yummy lesson 



MAKE GRAVy 
FROM yOUR 
ROASTS DRIPPINGS 



THE DILEMMA It took the entire day to get 
your roast beef on the table— it would be 
a letdown to serve it with store-bought 
instant sauce. How do you nnake gravy 
from scratch? 



THE SOLUTION As a general rule, you only 
need one to one and a half tablespoons 
of drippings to make one cup of gravy, 
so discard the extra or save it for another 
time. Add water or stock to the pan of 
drippings and whisk continuously over 
medium heat. Scrape down all the bits— 
they'll add flavor to your gravy! Allow 
mixture to reduce to a third then add flour 
or cornstarch dissolved in water. Simmer 
until thick before seasoning with salt and 
pepper. Remember to stop cooking before 
your desired consistency is achieved, 
while the mixture is still a little loose, as 
it will continue to thicken as it cools. 





"A subscription to Yummy, plus ingredients 
for one of the recipes inside the latest issue.” 

—Sandy Lazar 

“A variety of homemade preserved food such 
as atcharang papaya, ampalaya, or binurong 
mustasal” — Jeaneth Ragay 



WHAT Gin'S 
WILL you GIVE 
FOOD-LOVING 
FRIENDS THIS 
yEAR? 



"Plastic food containers, parchment paper, 
slew-cook liners — consumable items used in 
everyday cooking make practical gift ideas.” 

— Val-Linda Thomson 

"I go to specialty food stores and make dinner 
baskets: a bottle of sauce, colorful pasta in fun 
shapes, ingredients for homemade bread, and 
a good bottle of wine.” — Chani MnMs 



"Gift certificates to the newest restaurants in 
town!” —Josephine Bahala 

"An electric mixer would make a special gift 
for my friend who loves to bake.” —Alice Grefal 
San Esteban 

"Handmade recipe cards with a jar of homemade 
bottled spicy tuyo.” —Rhea Margarita Sienes 

"Wooden utensils — they’re very useful in the 
kitchen!” —Mary Margarette 

"A trip would be the best! You can travel together 
and go on a food trip, sampling the local dishes 
wherever you decide to go.” — Chona 
Garcia Laureta 



NGXt (JUGStion : what healthg eating habits do you plan to practice in 2016? 

POST YOUR ANSWERS ON WWW.FACEBOOK.COM/YUMMYMAGAZINE, AND CHECK OUT NEXT MONTH’S ISSUE FOR YOUR YUMMY IDEAS. 
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HOME & COMMERCIAL 
APPLIANCES 



FUJIDENZO 




[^Ertergy Savings 
H^Doirablc & Reliable 
l^linnovatiVe Ted^iaology 
^ Stylish * Spacious 
^ Parts & Service lOarraiAty 



a smart you. 



Here in Fujidenzo, when we say practical, we mean wise. 
And what could be a wiser choice than using reliable, 
durable, and energy-saving appliances? Fujidenzo 
combines style and performance to meet your everyday 
demands. 

Quality above all is what you get everytime you choose 
Fujidenzo. 



Practical solutions for 



OVER 1 00 

^RVICC CENTERS 

NATIONWIDE 



Avatlabfe liv alt leading appliance stores nationwide. 

To view complete lls* of products, visit www.ejtatech.eom.ph 
or vtelt our rnain showroorriiS at 

■ qUEZOM CfTYt $Cdg. 154 Cordillera St. eer. E RodrIguoiSr, Awmie, QuoasnCMy - T«l N& 

, CE«U: Na «3L C«Mloii CalKiAcalviL M^d4V«Clty. Cfl5H ■ Tel Wft (0321 HS-31M UJ 96 



EwJusiu«ty Diltributad by: 

E X A T E C H 
fcve iEEi^a 
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Laduree 



Laduree is known for churning out some of the best macarons in 
the world. It’s typical to have a beautifully packaged box in tow 
on a trip home from Paris, Hong Kong, Singapore, or Taipei. Last 
August, the pretty patisserie finally added Manila to its roster 
of locations. From the sugar- scented, chilled counter to the pastel boxes 
that line the walls, the picturesque boutique will instantly transport you to 
France. The delicate macarons are impeccable — their crisp, slightly chewy 
exterior and moist, subtly sweet interior will remind you why Laduree is 
tops on everyone’s list. Besides their famed confections, you can also have a 
taste of their chocolates, ice creams and sorbets, and even purchase a jar of 
jam to take home. 





FRESH TURMERIC 

Turmeric is similar to ginger, 
but you shouldn’t confuse the 
two. Fresh turmeric features 
a bright orange interior and a 
peppery flavor profile. With anti- 
inflammatory and antioxidant 
properties, it’s helpful for treating 
heartburn, boosting the immune 
system, and fighting cancer. You 
can blend it into smoothies, use it 
as a marinade, turn it into tea, or 
slice it thinly to use in slaws. 




Laduree is at G/F 8 Rockwell, Exquisite packaging and well-crafted 

Rockwell Drive, Makati City. chocolate is a perfect combination. 

and this decadent box of sweet treats 
(P3.260) will thrill any chocolate lover. 




In refreshing flavors 
like raspberry, 
apricot, blueberry, 
and more, Laduree's 
homemade 
jams (P890) will 
brighten up your 
breakfast spread. 



Not sure what to 
get your loved ones 
this Christmas? 

These edible gems 
(macaron box of eight, 
PI, 200) make for the 
prettiest presents. 




Kitchen glossary 



Hasselback 

A preparation typically used for 
potatoes, it requires slicing the 
spud into V4-inch-thick sections and 
stopping just before you reach the 
bottom. Melted butter or olive oil 
is slathered between each section 
and a variety of toppings are added 
before the potato is baked. You can 
even spruce up apples, zucchini, or 
carrots the hasselback way. 
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Bacon wrapped 
Meatloaf 

Makes: 2 loaf pans Recipe Serves: 6 
Preparation Time: 25 minutes 
Cooking Time: 60 to 90 minutes 




Seafood Paella 



Pork BBQ 



Recipe Serves: 6 
Preparation Time: 1 5 minutes 
Cooking Time: 30 to 45 minutes 



Recipe Serves: 6 
Preparation Time: 1 2 minutes 
Cooking Time: 1 5 minutes 



T kilo chicken, ground 
2 medium onions, 
minced 

1 can (567g) pineapple 

tidbits, drained 

2 tbsps UFC Banana 

Catsup 

3 eggs 

Vs cup bread crumbs 
2 pcs Datu Puti 
Oysterrific Oyster 
Sauce 70g sachet 
16 strips bacon 
1 tsp black pepper, 
ground 

1 tsp salt 

GLAZE: 

2 tbsps UFC Banana 

Catsup 

2 tbsps brown sugar 
2 pcs Datu Puti 
Oysterrific Oyster 
Sauce 30g sachet 

TOPPING: 

1 can (227g) crushed 
pineapple 



1. Preheat oven to 150 
degrees C. 

2. In a large bowl, 
combine ground 
chicken, onions, 
pineapple, catsup, eggs, 
bread crumbs, ground 
black pepper, salt and 
Datu Puti Oysterrific 
Oyster Sauce. Mix lightly 
with a fork. 

3. For the glaze, mix all 
the catsup, brown sugar 
and Datu Puti Oysterrific 
Oyster Sauce together 
in a bowl. Set aside and 
use the mixture once the 
meatloaf is ready. 

4. Spread glaze on 
bottom of pan. Layer 
bacon into a rectangular 
loaf pan until bottom 

is covered with bacon. 
Shape the chicken 
mixture until pan is 
fully covered. Fold in 
remaining portions of 
bacon. 

5. Bake for 1 to VA hours, 
until meat loaf is cooked 
through. 

6 . Garnish with crushed 
pineapples and more 
of the Oysterrific glaze. 
Serve hot. 



4 tbsps 


Golden Fiesta Cooking Oil 


3 cloves 


garlic, minced 


Ipc 


white onion, minced 


3 pcs 


Spanish sausage, 
diagonally sliced 


Vi cup 


squid rings and tentacles 


8 pcs 


medium whole prawns, heads 
and tails intact 


1 cup 


mussels in half shells 


2 cups 


short grain rice or Japanese rice 


4-5 cups 


water 


Ipc 


Datu Puti Oysterrific 
Oyster Sauce 70g sachet 


2 pcs 


medium bell peppers, thinly 
sliced 


Vi cup 


green peas 


Ipc 


lemon 

salt and pepper to taste 



1. In a preheated paellera or pan, add olive oil 
then saute garlic and onion over medium heat. 
Add sausage, and stir fry until brown. Toss in 
seafood and simmer until half cooked. 

2. Coat the rice in the ingredients, then add 
water so that the flavors are absorbed by the 
rice. 

3. Add Datu Puti Oysterrific Oyster Sauce. Stir 
mixture occasionally until rice is half cooked. 
Season with salt and pepper. 

4. Arrange seafood, red bell pepper, green 
peas on top of the rice. Cover skillet with foil 
and place in the oven to finish cooking for 15 
to 20 minutes. Remove foil and drizzle paella 
with olive oil. Garnish paella with lemon. 



1 kilo pork tenderloin cut into 

1x1 inch slices 

1 tsp black pepper, ground 

3 tbsps sugar 

Va cup UFC Banana Catsup 

2 pcs Datu Puti Oysterrific 

Oyster Sauce 70g sachet 
8 cloves garlic, crushed 

1. Combine black pepper, sugar, catsup, 

Datu Puti Oysterrific Oyster Sauce and 
garlic in a bowl. 

2. Marinate the pork slices in the mixture for 

3 hours or overnight. Skewer the sliced pork 
using a barbecue stick. 

3. Grill the pork for 2 to 3 minutes on each 
side until both sides are done. Baste the pork 
with sauce while cooking for added flavor. 
Grill the pork BBQ over hot coal or use an 
electronic griller. 








Oysterrific 

Trivia 




Datu Puti has become a staple ingredient 
in making hearty Pinoy dishes for over 
40 years with their vinegar, soy sauce, 
and fish sauce lines. Now, with the 
addition of Oysterrific Oyster Sauce, 
Pinoys can prepare more delicious dishes 
for their families and friends! 



Creamy Pork 
Adobo 

Recipe Serves: 6 
Preparation Time: 25 minutes 
Cooking Time: 30 to 45 minutes 

2 tbsps Golden Fiesta Cooking Oil 
12 cloves garlic, whole 
1 tbsp black pepper, crushed 
kilo liempo, sliced 
1 cup water 

1 pc Datu Puti Oysterrific 

Oyster Sauce 70g sachet 
Vi cup evaporated milk 

2 tbsps Datu Puti Vinegar 

1. Heat cooking oil in a pan, saute garlic and 
crushed black pepper until browned. Add the 
liempo and saute until cooked. 

2. Pour the water, Datu Puti Oysterrific Oyster 
Sauce and vinegar. Simmer for 15 minutes or 
until pork is tender. 

3. Add the evaporated milk and let it simmer 
again for 5 minutes until the sauce is thick. 
Serve hot with rice. 



Pork Embutido 



Recipe Serves: 6 
Preparation Time: 25 minutes 
Cooking Time: 30 minutes 



Vz kilo 


pork, ground 


Ipc 


medium onion, minced 


Vs cup 


pickled relish 


6 slices 


sweet ham, minced 


14 cup 


raisins 


3 pcs 


eggs 


3 tbsps 


red bell pepper, chopped 


14 cup 


carrots, finely chopped 


Vs cup 


bread crumbs 


Ipc 


Datu Puti Oysterrific 
Oyster Sauce 70g sachet 
salt and pepper to taste 



1. In a bowl, combine all ingredients and Datu 
Puti Oysterrific Oyster Sauce. Mix ingredients 
until well blended. 

2. Divide the mixture into 4. Form each into a 
log and wrap in aluminum foil. 

3. Roll tightly and seal the ends. 




Add a sweet-salty taste to 
your classic dishes with Datu 
Puti Oyster Sauce. 




Oyster sauce is often used in Chinese, 
Vietnamese and Thai dishes for stir fries, 
noodles, and vegetables. 





Datu Puti Oyster Sauce is not only a 
delicious solution, but an affordable 
and practical solution as well with its 
P5 30g pack! 




PHOTOGRAPHY: KAI HUANG. TEXT & STYLING: TRINKA GONZALES. 



Yummy Shopping 0 



That’s a wrap! 



This Christmas, make your 
presents stand out with fun 
food-themed gift wrappers. 



ALL BOXED UP 

Add tropical flair to gifts with 
Wrap Shop’s punchy-hued, 
pineapple- and waternnelon-printed 
wrappers. Boxes in the same fun 
prints are available, tool 







Musi 
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FOOD-THEMED 
GIFT WRAPPERS FROM 
WRAP SHOP AND 
THE CANDY SHOP 



Pineapple- and watermelon-printed 
wrappers (P70 each) are available at 
Wrap Shop, SM Megamall and Power Plant 
Mall. Breakfast, kitchen tools, and citrus fruit 
wrappers (P2, 000/100 sheets; up to 2 designs) 
are available at The Candy Shop 
(www.thecandyshopprints.com). 



MAKE IT PERSONAL 

Put your signature style on every 
present! The Candy Shop can 
personalize gift wrappers with your 
name and customize them with a 
festive greeting. 






Yummy Shopping 

GROCERY GRAB 



On the side 



DRESS TO IMPRESS 

Salads offer a welcome 
break from all the hefty 
offerings on the buffet 
spread. Take the greens 
up a notch with a zesty 
dressing. Briannas 
Lemon Tarragon 
Dressing, P279, 
Rustan’s Supermarket 



Round out special meals 
with unique add-ons. These 
supermarket finds will 
complement the dishes on 
your holiday table. 



MINT CONDITON 



LOVE LOCAL 

Drink the night away 
with a libation made 
from aged rum and 
world-class Philippine 
mangoes, brought 
to you by the same 
folks behind Manille 
calamansi and dalandan 
liqueurs. Cheers! 
Paradise Mango Rum, 
P419.10, The Landmark 



JAM AND BREAD 

Perfect for your 
appetizer or dessert 
spread, this pretty set 
of six mini jam jars is 
sure to please even 
the pickiest eater. It’s a 
great gift idea, tool 
The Fruit Garden 
jam set, P350, The 
Landmark 




f 



It’s no secret that 
chimichurri goes well 
with roasts. For this 
year’s festivities, why 
not swap out the 
traditional cilantro 
sauce for this refreshing 
mint-based one? Tesco 
Mint Sauce, P74.50, 
SM Supermarket 



TURN UP THE HEAT 

This condiment will cut 
the richness of your 
Noche Buena spread, 
making it an infinitely 
more enjoyable meal. 
Waitrose Peppers in 
Olive Oil, P418, 
Rustan’s Supermarket 
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SSWiS 



SALON 



STONE 



HARD&UGHT 



LOCK & LOCK COOKWARE 



Exceptionally durable and scratch resistant non*stick coating 
Ergonomic design and induction heat ready 
'-Quality that lasts long for flavors that make healthy m em ories. 



Avajtabk- ac iH Lode & Lode Aagihip itsm and dvjHrtnutnt xiores niElorwiidc. 
EDSASHANCRiLAhULL ■ EASTWOOD MAU ^CLOIUEm4 
mCKT ChSNATOWN MAU -ALABANCrOWN CENTtK 
AftANttA AVENUE * flf BMLANAeQUE ‘ BSH& KALL ‘ FAlfMEWTERRACES 



IQ Lock and Lock ■ Phtllppinej 
3 ^lockandlockph 




Q 

LOCK&LOCK 
p K u t??ni It 




Best when brined 




Yummy Shoppii^ 

PANTRY BASICS 



More than just extending a seasonal ingredient’s shelf life 
brining offers convenience, variety, and flavor. 



i Fresh artichokes are 

delicious in dips, as a pizza 
topping, or part of an onnelet. 
The prep work involved, 
however, may be tedious and 
tricky. This is where the jarred 
variety comes in— no need to 
pick, cut, pull, rinse, and boil 
the vegetable! 



delicate for machines— whici 
explains why they can be 
expensive. They lend a salty, 
tangy flavor to dishes and 
make a great addition to 
sauces for chicken and fish. 



4 Green olives are olives 
that are picked and processed 
before they ripen. Since raw 
olives are mostly inedible, they 
are either salted, pickled, or 
brined before consumption. 
Green olives are denser, firmer, 
and bitterer than their black 
counterparts, and are great for 
snacking. Marinate them with 
olive oil, red pepper flakes, 
garlic, and oregano for a tasty 
appetizer or use them to 
garnish a classic martini. 



5 Black olives, on the other 
hand, are olives that are picked 
after they have fully ripened. 
They are also milder in flavor 
and are used primarily for 
cooking, especially in the 
Mediterranean. Knead them 
into^bread dough; toss with 
past;a; or whiz with capers, 
anchovies, and olive oil to 
make delicious tapenade. 



3 Gherkin pickles are pickled 
baby cucumbers. Crunchy 
in texture and sweeter than 
the usual pickle relish, they 
complement burgers and 
hotdog sandwiches well. 
They’re bursting with flavor 
so go easy when adding them 
to a dish— one or two pieces 
should be enough. 



2 Commonly sold pickled 
or brined, capers are the 
flower buds of the caper 
bush. These pea-sized buds 
are handpicked— they’re too 



6 Cocktail onions are pearl 
onions in brine. As the name 
suggests, they are used to 
garnish cocktails such as the 
Gibson. Got leftovers? Pickle 
them with hot peppers for a 
spicy homemade condiment. 
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Family 

Kitchen 

BY JOEY DE LARRAZABAL-BLANCO 




SERVE THE STEW 
WITH A SIDE OF 
PICKLED ONIONS 
OR CHILIES, AND 
HEAPS OF STEAMED 
JASMINE RICE. 




ASIAN-STYLE BRAISED PORK BELLY 



I love the convenience of 
cooking in the oven. You just 
pop the pot in, forget about it for a 
while, and dinner will be ready with 
hardly any effort! Whereas cooking 
on the stovetop requires you to be 
diligent, cooking in the oven allows 
you to do other things while your 
dish takes shape. Cleanup is much 
easier, tool 

Cooking in the oven also means 
your dish cooks gentler and slower, 
over evenly distributed heat. This 
works well for stews and braised 
meats. Tve cooked adobo, kaldereta, 
and binagoongan in the oven and 
they turned out even better! 

This dish is the perfect example 
of hands-off oven cooking. It takes 
virtually no effort or special skill 
to put together— you just throw 
everything into the pot then tuck it in 
the oven. I love how the recipe leaves 
me feeling confident, knowing that I 
will have something hearty to serve 
my family. It doesn’t require much 
babysitting, so I’m free to get other 
things done simultaneously. (During 
this busy Christmas season, I know 
that’s a huge bonus!) 

Wishing you and your family a very 
merry Christmas! 



About the columnist 

Joey de Larrazabal- Blanco started cooking 
in earnest out of absolute necessity — a 
continent away from home with no one 
to feed her. She then promptly and totally 
flung herself into a one-woman love affair 
with food — procuring it, preparing it, and 
ultimately, consuming it. She carries no 
credentials except for her passion and is firm 
in her belief that anyone can learn to cook. 

She recounts her own gastronomic exploits on 
her blog, 8obreakfasts.blogspot.com. 



Serves 4 to 6 Prep Time 10 minutes 
Cooking Time 2 to 3 hours 

✓ 1 to 1.2 kilos skin-on, bone-in pork 
belly, cut into 1- to 2-inch pieces 

✓ 4 red onions, peeled and quartered 

✓ 6 cloves garlic, peeled and sliced 

✓ 5 slices ginger 

✓ 2 pieces star anise 

✓ V 2 stick cinnamon 

✓ V 4 cup brown sugar 

✓ V 4 cup Shaoxing rice wine 

✓ V 3 cup soy sauce 

✓ 2 tablespoons dark soy sauce 

✓ 4 to 5 stalks green 
onions, chopped 

✓ 3 to 4 sprigs cilantro, leaves picked 



1 Preheat oven to 350°F. 

2 Place pork, onions, garlic, ginger, 
star anise, cinnamon, brown sugar, 
rice wine, soy sauce, and dark soy 
sauce in a 4-quart ovenproof pot. 
Add about 1 to 1V2 cups water until 
ingredients are almost submerged. 
Mix well and cover. 

3 Cook in the preheated oven 
for 1 hour. 

4 Remove cover, stir, and return to 
oven to cook for another 1 to 2 hours 
or until meat is fork-tender, stirring 
occasionally. Remove from oven. 

5 Discard star anise and cinnamon. 
Transfer to a serving dish. Garnish 
with green onions and cilantro. 
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GLAZED FRUIT- 
GINGERBREAD CAKE 




The Sweet 

stuff 

BY CARMELA VILLEGAS-AGOSTA 



Christmas is my favorite time 
of the year for two reasons: 
First, my sisters who live abroad 
come home (which means a 
complete family for us) and second, 
because of gingerbread cookies and 
fruitcake, both staples during the 
holiday season! 

The smell of gingerbread cookies 
baking in the oven is just divine— the 
aroma of cinnamon, nutmeg, ginger, 
and cloves is very comforting. My 
Lola Melba’s fruitcake is also always 
present on the dinner table; it just 
isn’t Christmas without it. 

I made this recipe thinking about 
these two treats. It’s a gingerbread 
cake made richer by a spiced cream- 
cheese filling. Just like traditional 
fruitcake, which is studded with 
candied fruits, my version is also 
filled with glazed fruits including 
cherries, oranges, and lemon peel. 
Try making it for family and friends 
this December. I hope it becomes 
part of your Noche Buena spread, 
too. Happy holidays! 



About the columnist 

Carmela grew up in a family that loves 
food, and started her baking journey 
when she stumbled upon her mom’s Mrs. 
Field’s Cookie Recipe Book. Years later, 
after working in a pastry shop in France, 
she and her husband started their own 
business, Casa San Luis Pastries. Carmela 
also keeps busy with her roles as executive 
pastry chef and managing partner of Crisp 
on 28th, and likes to tell everyone that 
there’s always room for dessert. Follow her 
adventures on www.carmelasjournal.com. 



Makes 1 (7x3x2-inch) loaf Prep Time 
40 minutes Baking Time 30 minutes 

✓ 1 cup all-purpose flour 

✓ V 2 teaspoon baking powder 

✓ V 2 teaspoon ground ginger 

✓ V 2 teaspoon ground cinnamon 

✓ V 2 teaspoon ground cloves 

✓ V 2 teaspoon ground nutmeg 

✓ V 4 cup molasses 

✓ V 2 cup sour cream 

✓ V 2 cup unsalted butter, at room 
temperature, plus extra for greasing 

✓ V 2 cup sugar 

✓ 2 large eggs 

✓ 1 teaspoon vanilla extract 

FOR THE FILLING 

✓ V 4 cup unsalted butter, 
at room temperature 

✓ ^/3 cup cream cheese, softened 

✓ 1^/4 cups confectioners’ sugar 

✓ 1 teaspoon vanilla extract 

✓ V 2 teaspoon ground nutmeg 

✓ ^/4 cup glazed oranges, red 
and green cherries, lemon peel 



3 In the bowl of an electric mixer 
fitted with the whisk attachment, 
cream butter and sugar on medium- 
high speed until light yellow. Add 
eggs one at a time, scraping the sides 
after each addition. Mix until well 
combined. Add vanilla; mix. 

4 Gradually add dry ingredients 
on medium speed; mix until well 
combined. Add molasses mixture 
over low speed; mix just until 
combined. Do not overmix. 

5 Pour batter into prepared pan. 

Bake for 25 to 30 minutes or until 
a toothpick inserted in the center 
comes out clean. Cool in the pan for 
30 minutes. Remove from pan and 
cool completely on a wire rack. 

6 Make the filling: Cream butter 
and cream cheese on medium-high 
speed. Add sugar in 3 batches. Add 
vanilla and nutmeg. Mix until light 
and airy. Set aside Va of mixture. 

Add glazed fruits to remaining filling. 

7 Halve cake crosswise. Spread 
filling in between layers then top 




(available at Sweet Craft and 
Chocolate Lover) 

✓ ground cinnamon for garnish 



with reserved filling. Sprinkle 
with cinnamon. 



1 Preheat oven to 350°F. Grease a 
(7x3x2-inch) loaf pan with butter. 

2 Sift together dry ingredients into 
a bowl. Combine molasses and sour 
cream in another bowl. 
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Make it 
at Home 

BY AILEEN ANASTACIO 



When my friends and I plan our 
holiday parties, we always talk 
about the food assignments to make 
sure all the dishes go well together 
and no two things are the same. 

When Tm assigned a starter, I 
usually whip up an easy, fuss-free 
dip. Paired with crunchy carbs like 
crackers and chips, dips keep guests 
satiated while they wait for the mains 
to be served. They also go well with 
after-dinner drinks. 

What I love about my queso 
fundido dip is that I can prepare it 
days before the party. To reheat, 

I simply put it on the stovetop or pop 
it in the microwave for a few minutes 
until the cheese is warm and gooey. 

It’s best served with nacho chips 
or toasted baguette slices, similar 
to how Swiss cheese fondue is 
presented. If you’re making it for 
the kiddos, substitute the beer for 
milk to give it a milder and creamier 
flavor. Make sure to prepare two to 
three batches because it will be a hit 
with adults and kids alike. And don’t 
forget to assign someone to make 
margaritas. Cheers! 



About the columnist 

Aileen Anastacio is best known as the chef and 
owner of bakeshop-cafe Goodies N’ Sweets. 
She also teaches cooking and baking lessons 
at her restaurant, Marmalade Kitchen. Aileen 
is the author of Home Cafe, a book on desserts 
and coffee, and Home-made for the Holidays. 
To read about her culinary adventures, visit 
gourmetgoodies.blogspot.com. 



QUESO FUNDIDO WITH CHORIZO 



Serves 4 to 6 Prep Time 10 minutes 

Cooking Time 6 minutes 

✓ 2 tablespoons olive oil 

✓ V 2 cup fresh Spanish chorizo 
ichistorra or chorizo de Bilbao), 
skin removed and crumbled 

✓ 2 tablespoons minced white 
onions, plus more for garnish 

✓ 1 green chili (siling pangsigang), 
sliced, plus more for garnish 

if desired 

✓ 2 tablespoons chopped tomatoes, 
plus more for garnish 

✓ V 3 cup beer 

✓ 1 cup grated Cheddar cheese 

✓ 2 tablespoons all-purpose flour, 
plus more if needed 

✓ chopped green onions for 
garnish (optional) 



✓ nacho chips or toasted baguette 
slices, to serve 

1 Heat oil in a cast iron skillet or 
saute pan over medium heat. 

Add chorizo and cook for 1 to 2 
minutes. Add onions and saute 
until translucent. Add chilies and 
tomatoes; cook for 1 minute. 

2 Gradually add beer and bring 
mixture to a gentle simmer. Add 
cheese and flour; cook, stirring 
occasionally. Add more flour if you 
want a thicker dip. 

3 Once cheese is completely melted 
and mixture is smooth, remove 
from heat and garnish with chilies, 
onions, tomatoes, and green onions, 
if desired. Serve with nacho chips or 
toasted baguette slices on the side. 






« mr 
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□HTU 
PUTI 






Pair your ALL-TIME FAVORITE 
Pinoy dishes with Datu Puti 
Pinoy Originals I 



PINOY ORIGINALS 



You're a magnet Bagnet! 




That crackle in every bite of delicious, 
crunchy Bagnet is truly enticing, 
partnered with the sour & sweet 
i Datu Futi Sukang Hoko. 



Oh my Okoy! 

The delightful crunch of hot, crispy 
okoy is best complemented with the 
spicy kick of Datu Puti Pinoy Spice. 



It's magical. Chicken Inasatf 

Feast on the delectable flavors of your 
Chicken Inasal with the tangy blend of 
vinegar, garlic, chili peppers, and 
ginger of Datu Futi Sukang Sinamak! 



Wow, Inihaw! 

The lip -smacking taste of your grilled 
meats comes alive with the sweet- 
zesty flavor of out newest offering^ 
Datu Puti Sukang TagalogI 



Want to try them all? Now available, the Datu Puti Pinoy Originals 
sampler pack that are mini- me versions of the full ranged Grab one for 
yourself or give it as a holiday gift! Available in leading supermarkets, 



O0O 



Follow us! 



■*!& 



Happy Holidays 
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Biz Whiz 



BY SHARLENE TAN 



A It’s the most wonderful time of 
the year! If you’re looking for 
an impressive dish for Christmas eve 
dinner or a festive addition to your 
food-order business’s roster, I’ve got 
the perfect recipe for you. It’s easy to 
make and doesn’t require much time 
in the kitchen. Why? Because most 
of the time needed to whip up this 
dish has to do with roasting pork in 
the oven, and not so much with the 
preparation. This means you can use 
your time to wrap last-minute gifts or 
decorate the dinner table. 

It’s also easy to cook a big batch- 
just get a bigger cut and adjust the 
roasting time accordingly. For this 
recipe, I suggest using real maple 
syrup instead of a maple-flavored 
one. It makes a huge difference. That, 
together with this roast’s size and 
delicious golden color, will definitely 
make your dish the talk of the town. 

Enjoy the season! 



About the columnist 

A food stylist by profession and one of the 
brains behind The Clubhouse in Robinsons 
Magnolia, Sharlene Tan loves everything 
about food. She spends most of her time 
testing and tasting recipes, dining out, 
teaching friends how to cook, and styling 
food for the camera. When her schedule 
permits, she takes time to travel, often to 
Hong Kong, which she considers her second 
home. A few days off to visit her favorite 
shops and food stops always bring her to a 
new level of inspiration. Visit her website 
at www.sharlenetan.com or follow her on 
Instagram @theshartan. 




36 DECEMBER 2015 . WWW.YUMMY.PH^ 



MAPLE-GLAZED BACON- 
WRAPPED ROAST PORK 




Serves 6 to 8 Prep Time 30 minutes, 
plus brining time Cooking Time 
1 hour 15 minutes 

FOR THE BRINE 

✓ 1 cup salt 

✓ 1 cup brown sugar 

✓ 1 cup apple cider 

✓ 1 teaspoon whole black 
peppercorns 

✓ 3 bay leaves, crushed 

✓ 3 sprigs fresh thyme 

✓ 2 cups ice cubes 

✓ 2 kilos boneless and skinless 
pork loin, butterflied 

FOR THE STUFFING 

✓ 1 tablespoon minced garlic 

✓ V /2 tablespoons olive oil 

✓ 2 cups sliced shiitake or 
oyster mushrooms 

✓ 2 cups packed blanched spinach 
(squeezed dry) 

✓ 1 cup grated Parmesan cheese 

✓ 6 to 8 strips extra-thick bacon 

✓ W cup pure maple syrup 

✓ 400 grams baby potatoes, 
scrubbed clean and halved 

✓ 2 large carrots, cut into 
2-inch lengths 

✓ 1 large zucchini, cut into 
2-inch lengths 

✓ 4 tablespoons olive oil 

✓ salt and freshly ground pepper 

✓ 3 sprigs fresh thyme 

FOR THE GRAVY 

✓ drippings from roasting 

✓ 1 cup pork broth 

✓ 5 teaspoons cornstarch, dissolved 
in 2 teaspoons water 

1 Make the brine: Boil 3 cups water 
and all ingredients, except for ice, in 
a large pot until sugar and salt have 
completely dissolved. Remove from 
heat, add ice, and let cool to room 
temperature. 



2 Add pork to the brine, making 
sure meat is completely submerged. 
Brine pork in the refrigerator for at 
least 24 hours. 

3 Remove pork from brine. Discard 
brine. Pat pork dry and bring to 
room temperature 1 to 2 hours 
before roasting. Preheat oven to 
350°F. Grease a roasting pan and set 
a rack on top. 

4 Meanwhile, make the stuffing: 
Saute garlic in olive oil. Add 
mushrooms and saute for 1 minute. 
Add spinach. Season with salt and 
pepper. Let cool. Mix in cheese. 

5 Spread stuffing on the center of 
the pork loin. Roll loin and cover 
surface with bacon strips. Secure 
with kitchen twine. Brush bacon 
with maple syrup, setting aside a 
small portion for basting. Place roll 
on prepared roasting pan. Wrap pan 
loosely with aluminum foil. 

6 Place baby potatoes, carrots, 
and zucchini in separate oven-safe 
dishes. Toss vegetables in olive oil, 
salt, pepper, and thyme. 

7 Place pork and vegetables in the 
oven. Roast pork for 35 minutes to 

1 hour, basting with the drippings 
every 20 to 30 minutes. Roast 
potatoes for 30 to 40 minutes. 

Roast carrots for 20 to 30 minutes 
and zucchini for about 15 minutes, or 
until cooked but still a bit crunchy. 

8 Remove foil and baste pork with 
reserved maple syrup. Increase oven 
temperature to 400°F and roast for 
10 to 15 more minutes or until bacon 
is crisp and golden. 

9 Transfer pork and vegetables to 

a platter. Let pork rest for 15 minutes 
before slicing. 

10 Make the gravy: Simmer 
drippings, broth, and cornstarch in a 
saucepan until slightly thick, about 

2 minutes. Season with salt and 
pepper. Serve on the side. 
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Around 
the World 

BY SARI JORGE 



^ I love no-bake cheesecakes! 

^ They’re fuss-free, yet the end 
product is very versatile. A simple 
tweak in toppings or an addition of 
an ingredient instantly gives you a 
different flavor. 

I’m a big fan of Japanese green tea 
(also known as matcha), so adding it 
to my cheesecake is a no-brainer. This 
recipe was inspired by a recent trip 
to Japan. During that vacation, my 
husband and I fell in love with light, 
delicately sweet Japanese desserts. 
When we got back from our trip, it 
didn’t take long for me to replicate 
some of the sweets we tasted in the 
cafes around the country. 

Matcha is a premium green tea 
powder that’s unique to Japan. You 
can now use it as an ingredient for a 
variety of recipes. What I love about 
it is its earthy flavor. In this particular 
treat, matcha perfectly balances the 
creaminess of the cake. I recently 
served it during a Sunday family 
dinner, and my sisters (all newbies 
in the kitchen) got excited to try it, 
too. They love that this recipe doesn’t 
require an oven, making it fast and 
easy to whip up! 



About the columnist 

For Sari Jorge, food has always been 
instrumental in bringing her family together. 
Thanks to a doting grandmother who made 
sure her grandchildren knew their way 
around the kitchen, she has been cooking 
since she was lo years old. These days, she 
channels this same love for cooking into a 
thriving business, 25 Mushrooms Kitchen, 
where she teaches cooking classes for 
household helpers. Aside from food. Sari is 
passionate about playing squash, collecting 
paintings and antiques, and traveling. 





NO-BAKE MATCHA CHEESECAKE 



Makes 1 (8-inch) cake Prep Time 

30 minutes, plus chilling time 

✓ 2V2 cups chocolate cookie crumbs 
(we used Oreos, filling removed) 

✓ V3 cup unsalted butter, melted 

✓ 1 (225-gram) box cream 
cheese, softened 

✓ V4 cup sugar 

✓ 2 tablespoons unsweetened 
matcha powder, plus more 
if desired 

✓ V4 cup condensed milk 

✓ 2V2 teaspoons powdered gelatin 

✓ ^/3 cup heavy cream, chilled 

✓ shaved white chocolate 

1 Combine cookie crumbs and butter 

in a bowl; mix well. Press onto the 



bottom of an 8-inch round springform 
pan. Refrigerate for at least 45 minutes. 

2 Beat cream cheese in another bowl 
until smooth. Add sugar, matcha 
powder, and condensed milk; beat 
until combined. 

3 Mix gelatin and 2 tablespoons cold 
water in a small bowl; bloom for 

3 minutes. Melt mixture over a double 
boiler. Let cool slightly. Add gelatin to 
cream-cheese mixture; mix well. 

4 Beat cream in a bowl until soft 
peaks form. 

5 Fold whipped cream into cream- 
cheese mixture. Pour filling onto 
prepared crust and smoothen top. 
Cover with plastic wrap and refrigerate 
until firm, about 2V2 to 3 hours. Garnish 
with white chocolate. 
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The Christmas season is 
^ synonymous to merrymaking 
and hearty eating. An indulgent meal 
just wouldn’t be complete without a 
decadent dessert! However, there’s 
no need to throw caution to the 
wind and sacrifice your health to 
satisfy your sweet tooth. 

I’m a fan of fruity, creamy desserts 
and I love that I can have them 
without dairy, not to mention the 
guilt. Here’s an easy-to-make treat 
that’s as satisfying as it is good 
for you. Creaminess is achieved by 
blending soaked cashews with soy 
milk, while the crunchiness is care 
of the crumble. Apples are used to 
add a festive touch, but you can 
also play around with fresh berries, 
bananas, or mangoes instead. 

I like to use coconut sugar as a 
sweetener, keeping the recipe low 
on the glycemic-index scale and 
gentle on blood-sugar levels, but 
go ahead and use raw sugar if that’s 
what’s available. Make it in individual 
servings (it’s quite pretty in small 
wine glasses!) or in one large bowl- 
leftovers will be welcome the next 
day, I’m sure. 

Happy holidays! 



About the columnist 

Marie Gonzalez is the mastermind behind 
Kitchen Revolution, an Alabang-based 
gourmet food company that specializes 
in holistic, plant-based cooking classes, 
workshops, and lectures. She is a graduate of 
the Natural Gourmet Institute in New York 
City and has completed Cornell University’s 
Plant-based Nutrition program. Marie is 
passionate about good food that tastes 
amazing, nourishes the body, and is gentle 
on the earth. To learn more about Marie, 
head on to www.kitchenrevolution.ph. 



APPLE-PIE TRIFLE 



Serves 6 Prep Time 25 minutes, 
plus soaking time Cooking Time 
15 minutes 



✓ V 2 teaspoon ground cinnamon 

✓ pinch of salt 

✓ 2 to 3 tablespoons vegetable oil 




1 Make the cream layer: Soak 
cashews in a bowl of boiling 
water for 1 to 2 hours or until soft. 
Rinse and drain. Process nuts and 
remaining ingredients in a food 
processor until smooth. Chill. 
(Cream will thicken.) 

2 Make the apple layer: Cook all 
ingredients in a saucepan over 
medium-high heat until bubbling. 
Lower heat and cook until apples 
are soft, about 12 minutes. Chill. 

3 Make the crumble: Preheat oven 
to 350°F. Line a baking sheet 
with parchment paper. Mix dry 
ingredients well in a bowl. Drizzle 
oil and mix until clumps form. 
Spread evenly on prepared baking 
sheet. Bake for 12 to 15 minutes or 
until browned. Let cool. 

4 Scoop 1 tablespoon apples into a 
glass. Top with crumble and cream. 
Repeat to make another layer. 
Repeat to make 5 more glasses. 
Chill. Sprinkle with cinnamon, 

if desired. 



FOR THE CREAM LAYER 

✓ V 2 cup lightly toasted cashews 

✓ V 2 cup soy or coconut milk 

✓ 2 tablespoons coconut or 
raw sugar 

✓ V 3 cup refined coconut oil 



FOR THE APPLE LAYER 

✓ 1 tablespoon vegetable oil 

✓ 2 Fuji apples, peeled, cored and 
cut into small cubes 

✓ V 4 cup water 

✓ 2 tablespoons coconut or 
raw sugar 

✓ V 4 teaspoon ground cinnamon 



FOR THE CRUMBLE LAYER 

✓ V 4 cup plus 2 tablespoons 
whole-wheat or all-purpose flour 

✓ V 4 cup rolled oats 

✓ V 4 cup coconut or raw sugar 
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Healthy food isn't boring when you have 

Serve this hearty, tasty chicken dish and 
your family will love it. 



Hainanese Chicken Redux 





1, Saute 1 white onion and 1 smashed ginger in a large 
cooking pot. Add 1 cup cooking wine and let alcohol 
evaporate. Add around 3 liters of water and bring to a boil 

2. Add 1 kg chicken leg quarters and return to a boil, covered 
Turn off heat and let chicken stand in hot broth for 

30 minutes, 



3. Turn on heat and returnjsr^^^b a boil, then turn off heat 
and let it stand again fdr’Snother 30 minutes. 

Prepare an ice bath. 

4. Lift chicken out of the broth and into the Ice 
bath. Immerse for 10 minutes. Take chicken 
out of the bath. 



S. Debone, cut into serving pieces, and 
drizzle with sesame oil. Serve with the 
prepared sauces (1/4 c uj^ v^er sauce 
1 tsp hoisin sauce, .1/4 cup;dark soy 
sauce). 



Join BountyFreshMoms.cofn for 
tips in the kitchen and in your home! 



f /bountyfreshcliicken 
/bouhtyfreshph 
/bountyfreshph 
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Christmas is a time of Kmdiiig and dininj^, 
especially made special with staycations 
sj^ent at the cosy cuntine^ of Summit RiJue 
Ht>rel in Tapyray City (SRT), So don’t 
stop yourself from exfx^riencing the 
sumptuous fixid offerings of Sistetitelds, 
the newest ftxKl destination in Southern 
Luzon’s summer capital and SRT’s 
in 'house restaumm- 

Til is Yuler ide seaixin, Sisterfields and 
Summit Ridge Hotel pamper guests on 
Christmas Eve and New Year*s Eve with 
lavish holiday offers topped with live 
entertainnientj along with a fun^fflled 
line'Up of activities fi>r kids and grouivups 
starring. 

Christmas Eve gets exciting with 
pre 'dinner and dinner activities that 
include an unlimited sweets/ coffee ik 
cakes comer* indixir fHiivic shiiwing (with 
free popcorn), Santa's worksht>p (arrs &!. 
crafts corner), and photo Knith for the kids 
and kids-ar-hcan while a children's choir 
singing Christimis carols will be at the 
hotel lobby. Adults also get to enjoy 
CLicktails served in the al fresco area where 
they can enjoy the crisp Yuleride breeze. 



■ SUMPTUOUS 
, HOLIDAY 
I SPREADS AT 

SISTERFIELDS 



i^DMFlIT RIDGE TAGAYTAY 



Start your dinner with heartwarming 
soups like Cream of Asparagus and Mob 
Soup, best paired with freshly baked 
breads, cheese platter and various spread 
dips. Feel good at the salad bar with 
assorted salad greens complemented with 
various 

condiments and dressings. Fill yourself 
with timeless Pinoynochebuena and 
[ntercontinental dinner dassics like 
Herbed Rice, Paella Valenciana, 
CallosMadrilena, Beef Satpicao, Chicken 
Galantina, Salt-crusted Salmon with 
Lemon Butter and Seafood Sauce, 
Ratatouilic and Pork Caldcreta. 

Pasta lov’ers will have a gtxxi time with a 
choice of Penne smd Spaghetti, with four 
different sauces and toppings. The 
centetiiiece would he the Qm ing Station, 
with Lcchon and Roast Beef. Conclude 
the meals with sweet treats at the Dessert 
Station, where Pinoy Christmas staples 
like Bihingka, PuroBumKing and Hot 
ChtKoiatc abound plus other sweets. 

Await the arrival of 2016 with a New Year 
celebration worthy of joyous beginnings - 
starting with unlimited sweets/ coffee & 
cakes corner, indoor movie showing, and 
an Arts & Crafts corner for kids during 
the afternoon. Ihe highlight would be a 
Decades-lhenied New Year buffet menu 
that matches the festive spirit with 
mouthwatering lechon as centerpiece, 
with live band entertainment. Check-in 
guests also get to enjoy post -dinner 
cocktails in the aJ fresco area, while 
house/party music build hype before the 
much-anticipaled fireworks display by 
midnight. 




Guests who avail of the borers 
staycation packages and check in on 
I’kcemher 24 and 3 1 are enrir led to 
participate in the said offers, while 
SRT and Sistcrficldf? guests can avail 
o( walk 'in rates for the Christmas 
(PI, 299 net/ pers^m) and New Year 
(PL 399 net/ person) to enjoy these 
trexits. Checked'in guests also get 
complimenrary^ Chrisrmas and New 
Year breakfasts at Sisrerfields. 




Check out the farm-tO' table ftKxl 
concepts of Sistertields by checking 
out their Facd>tx>k (Sisterfields) and 
lastagram (@SisterfieldsPH) accounts. 
F<ir more info on holiday staycation 
packages, call 240'6ft88 ot 
visit wvvw.summ i ttuttels.pli. 
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QQQQQQQ Cooking 



A FESTIVE 
BUNCH 

Celebrate the holiday season every day of 
the week with tasty, easy-to-make dishes. 






RECIPES THIS WAY 
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HAM AND 

ASPARAGUS STRATA 



Got leftover ham, bread, and 
queso de bola from Noche 
Buena? Toss ’em all together 
and bake into a comforting 
breakfast dish. 

Serves 4 Prep Time 15 minutes 
Cooking Time 30 minutes 

✓ butter for greasing 

✓ 5 slices sourdough bread, 
torn into pieces 

✓ 5 spears asparagus, sliced 
into 1-inch pieces 

✓ V 2 cup chopped ham 

✓ 2 large eggs 

✓ 1 cup all-purpose cream 

✓ V 4 cup milk 

✓ V 2 cup grated queso de bola 

✓ salt and pepper 

1 Preheat oven to 300°F. 

Grease a 10x7-inch baking 
dish with butter. 

2 Arrange bread in one layer 
on the bottom of the dish. 

Top with asparagus and ham. 

3 Whisk together eggs, cream, 
milk, and queso de bola in a 
bowl. Season with salt and 
pepper. Pour ^/4of mixture into 
the prepared dish. Allow to 
set for 5 minutes, then pour in 
remaining mixture. 

4 Bake in the preheated oven 
for 20 minutes or until top 

is golden. 
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HONEY-SRIRACHA LIEMPO BUNS 



Make your own pork buns at home! 
It only takes a few pantry staples 
and 20 minutes. 

Serves 4 Prep Time 10 minutes, plus 
marinating time Cooking Time 
10 minutes 

✓ 1 tablespoon honey 

✓ 2 tablespoons Sriracha 

✓ 1 tablespoon soy sauce 

✓ juice from 2 calamansi 



✓ 200 grams pork belly, sliced thinly 

✓ 1 tablespoon vegetable oil, divided 

✓ 2 bundles mustard leaves, washed 
and stems removed 

✓ salt and pepper 

✓ 4 mantou buns, steamed 
according to package directions 
then sliced lengthwise 

1 Combine honey, Sriracha, soy sauce, 

ca/amans/ juice, and pork belly in a 

bowl. Marinate for 45 minutes. 






2 Heat V 2 tablespoon oil in a pan over 
medium heat. Saute mustard leaves until 
wilted, about 2 minutes. Season with 
salt and pepper. Set aside. 

3 Heat remaining oil in a frying pan. 
Pan-fry pork until browned, about 

4 minutes on each side. 

4 Sandwich mustard leaves and 
pork between mantou buns. 





r : 
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Turmeric gives this rice dish 
a lovely aroma and a bright 
yellow color. Serve it on its 
own or as a side to grilled and 
roasted mains. 

Serves 4 Prep time 10 minutes 
Cooking Time 20 minutes 

✓ 2 cups jasmine rice, rinsed 

✓ 2 cups chicken stock 

✓ 2 tablespoons 
ground turmeric 

✓ 1 medium white 
onion, chopped 



✓ 1 cup frozen carrots 
and peas 

✓ 200 grams squid, cleaned 
and sliced into rings 

✓ salt and pepper 

1 Combine rice, stock, turmeric, 
onions, and frozen vegetables 
in the bowl of a rice cooker. 
Steam until rice is almost 
cooked, about 10 minutes. 

2 Add squid rings on top of rice 
and cook, covered, for another 
10 minutes. 

3 Season with salt and 
pepper. Toss rice and squid 
before serving. 




CHICKEN AND CRANBERRY WRAP 



Here’s a grab-and-go meal 
that features the holiday’s 
colors. Think red cranberries, 
white chicken, and fresh 
green celery. 

Serves 4 Prep Time 15 minutes 
Cooking Time 10 minutes 

✓ 2 tablespoons calamansi 
juice, divided 

✓ 1 tablespoon soy sauce 

✓ 2 (150-gram) chicken breast 
fillets, sliced thinly 

✓ 1 teaspoon cooking oil 

✓ V4 cup chopped celery 

✓ V 2 cup mayonnaise 

✓ 3 tablespoons chopped 
dried cranberries 

✓ salt and pepper 

✓ 4 whole-wheat tortillas 

✓ 8 to 12 romaine 
lettuce leaves 



1 Combine 1 tablespoon 
ca/amans/ juice and soy sauce 
in a bowl. Add chicken and 
marinate for 15 minutes. 

2 Heat oil in a skillet over 
medium heat. Pan-fry chicken 
for 5 minutes on each side. 

Set aside and let cool. Shred or 
chop into bite-sized pieces. 

3 Combine celery, mayonnaise, 
and cranberries in a bowl. 

Add chicken and remaining 
ca/amans/ juice. Season with 
salt and pepper to taste. 

4 Heat tortillas on a grill pan 
or toaster oven. 

5 Lay tortilla on a flat surface. 
Place 2 to 3 lettuce leaves 

on the center, then top with 
2 to 3 tablespoons chicken- 
cranberry mixture. Fold 
ends, roll, and secure with 
a toothpick. 
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ADVERTISINGFEATURE 



OiMtyim fj)jound ffm JcA 



From hearty main courses to delicious finger food, Hunt's Pork & 
Beans is sure to warm and satisfy your family's cravings this Christmas 
season. Try out these scrumptious recipes for a merrier holiday 
celebration with the family! 



IT^ -IT.- i 






•>- 




^a^cmd^om 
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V 2 cup bacon, coarsely chopped 
Va, kilo potato 
6tbsp cream 
2 tbsp butter 
Vs tsp nutmeg 
Vs tsp salt 
Vs tsp pepper 
1 can Hunt's Pork & Beans T75g 
Va cup all purpose flour 
3 pcs egg white 
1 cup Japanese breadcrumbs 
cooking oil, for deep frying 
V 2 cup mayonnaise 
V 2 tsp mustard 
Vs tsp liquid seasoning 
1 tsp garlic, finely chopped 



1. Microwave bacon for three minutes. 
Drain oil and set aside. 

2. Boil peeled potatoes until cooked. 
While still hot, mash potatoes while 
putting cream, butter, nutmeg, salt and 
pepper. Once mashed, add bacon and 

Hunt's Pork & Beans 

3. Form into two-inch logs or croquettes. 
Drench in all purpose flour, dip in egg 
whites and coat with breadcrumbs. Deep 
fry until golden crisp. 

4. For the sauce: Mix mayonnaise, 
mustard, liquid seasoning and garlic. 

Makes: 10-12 servings 






1 can button mushrooms, sliced 
V 2 cup celery, sliced 
V 2 cup carrots, chopped 
1 pc small onion, cut into wedges 
V 2 cup green bell pepper, cut into strips 
4 cloves garlic, minced 
Va cup olive oil 
1 can Hunt's Pork & Beans 390g 
1 cup diced tomatoes 
1 whole chicken, cut into 8 pcs 
3 cups chicken broth 
V 2 cup dry white wine 
2 tbsp flour 
Itsp sugar 
1 tsp dried oregano, crushed 
2 pcs bay leaf 
V 2 tsp salt 
Va tsp pepper 
1 tbsp butter, optional 



1. Saute mushrooms, celery, carrot, 
onions, sweet pepper, and garlic in a 
saucepot with olive oil. 

2. Stir in Hunt's Pork and Beans and 

canned diced tomatoes. Place chicken 
on vegetables. 

3. Combine broth, wine, flour, sugar, 
oregano, bay leaves, salt, and pepper- 
pour over chicken. 

4. Cover and simmer for an hour or 
until the chicken is cooked. Stir in 
the butter. 

5. Serve the chicken over rice or 
cooked pasta. 

it 



Makes: 5-6 servings 



Join the Hunt s Red Clirisfmas Online Promo, and get a chance to win EXCITING 
prizes! Chech out the hashfag #HUNTSREDCHRISTMAS on Facebooh or visit 
Yummy Hunt s Facebooh Page, for more details. 




CAULIFLOWER AND MUSHROOM CARBONARA 



Counting calories? Here's a healthier 
take on classic carbonara. Skip the 
rich cream and go for pureed 
cauliflower instead. 

Serves 2 Prep Time 10 minutes 
Cooking Time 30 minutes 

✓ V4 cup chopped bacon 

✓ 100 grams fresh button 
mushrooms, sliced 

✓ 1 (200-gram) head cauliflower, cut 
into florets 

✓ 120 grams spaghetti noodles 



✓ 100 grams cottage cheese 

✓ pepper 

✓ 2 large eggs, beaten 

✓ chopped parsley for garnish 

1 Cook bacon in a skillet until crispy. 
Add mushrooms and cook for 

3 minutes. Set aside. 

2 Boil cauliflower florets in pot of water 
until tender, about 8 minutes. Drain. 

3 Cook pasta according to package 
directions. Set aside V4 cup pasta water. 
Drain pasta and set aside. 



4 Combine cauliflower and cottage 
cheese in a blender. Puree until smooth. 
Season with pepper. 

5 Heat cauliflower mixture in a pot over 
low heat. Simmer for 1 minute. 

6 Turn off heat. Add pasta and reserved 
pasta water. Mix to combine. Add eggs 
and toss to combine. (The residual heat 
of the pasta will cook the eggs, making 
the sauce thick.) 

7 Divide pasta among serving bowls. 
Top with bacon and mushrooms. 
Garnish with parsley. 




Healthy 
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ADVERTISINGFEATURE 






Hunts 




Itbsp corn oil 
5 cloves garlic, chopped 
2 pcs onion, chopped 
400g pork belly, sliced 
200g pork liver, sliced 
1 pack Hunt's Tomato Sauce 
with LycoFiber 200g 
V/i cups water 
5 pcs hotdog, sliced 

1 pc carrot, cubed 

2 pcs potato, cubed 
V 2 cup raisins 

cup coconut milk 
1 tbsp soy sauce 
'A tsp salt 
'A tsp pepper 



1. Saute garlic, onions, pork belly and 
liver in oil. 

2. Pour in Hunt's Tomato Sauce 

and water. Add hotdog, carrot, and 
potato then simmer until tender. 

Add raisins. 

3. Pour in coconut milk. Simmer for 
10 minutes then season with soy 
sauce, salt and pepper. 



Makes: 8-10 servings 




Christmas W^ith Hunt s: 




Feast on these classic Filipino dishes this Christmas season! And make them 
more special with Hunt's Sauces. Try these yummy recipes at home to make 
every mealtime a delightful celebration with the whole family. 




800 grams Spaghetti Pasta * 

1kg Hunt's Parmesan Cheese * 

Spaghetti Sauce * 

5 pcs white onion, minced * 

10 cloves garlic, minced ) 

15 pcs garlic longganisa, * 

roughly chopped • 

2 V 1 cups eggplant, sliced i 

20tbsps mushroom, sliced i 

to taste salt, pepper, and sugar * 

Cheddar cheese ! 

for garnish, grated \ 

10 tbsps cooking oil * 

Makes: 7-9 



1. Saute onions and garlic in oil then 
add the longganisa. Once cooked, add 
in the eggplant and mushrooms and 
keep stirring. 

2. Pour in Hunt's Parmesan Cheese 
Spaghetti Sauce and season with salt, 
pepper and sugar. 

3. Mix well with cooked 

spaghetti noodles, plate and 
then, garnish with cheddar 
cheese before serving. / ^ 

servings ^ 



Join the Hunt s Red Cliristmas Online Promo, and get a chance to win EXCITING 
prizes! Chech out the hashtag #HUNTSREDCHRISTMAS on Facebooh or visit 
Yummy Hunt s Facebooh Page, for more details. 
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WBBQBUiBEntertaining 



A cool Christmas morn 

Here’s an easy, breezy brunch menu to whip up come Christmas day. 
Enjoy the meal in the company of loved ones! 
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CARNIVAL WATERMELON SALAD 




RUSTIC ROASTED TOMATO SOUP 



Start things off with a 
comforting bowl of soup. 

Pair it with queso de bola 
crisps or bread sticks. 

Serves 10 Prep Time 15 minutes 
Cooking Time 1V2 hours 

✓ 2V2 kilos large, red tomatoes, 
sliced in half 

✓ ^/4 cup olive oil, divided 

✓ salt and pepper 

✓ 15 shallots, chopped finely 

✓ V2 teaspoon dried oregano 

✓ 4 cups chicken broth 

✓ grated Parmesan cheese, 
olive oil, balsamic vinegar, 
and chopped basil leaves, 
to serve 

1 Preheat oven to 400°F. 

2 Arrange tomatoes, cut side 
down, on a baking sheet. 



Drizzle with V2 cup olive oil. 
Sprinkle with salt and pepper. 
Bake in the preheated oven 
until tender, about 1 hour. 

3 Transfer tomatoes and juice 
to a blender or food processor. 
Process until smooth. Set aside. 

4 Heat remaining oil in a pot 
over medium-high heat. Saute 
shallots until tender. Add 
pureed tomatoes and dried 
oregano. Add chicken broth 
and stir. When mixture comes 
to a boil, turn off heat. 

5 Strain soup, one ladle at a 
time, into a pot. 

6 Heat soup, uncovered, over 
medium heat until slightly 
thick, about 10 minutes. Taste 
and adjust seasoning. Serve 
warm with cheese, olive oil, 
balsamic vinegar, and basil. 



Give the salad extra oomph by 
using raspberry or red wine 
vinegar in the vinaigrette. For 
best results, serve it chilled. 

Serves 10 to 12 Prep Time 
20 minutes Cooking Time 

15 minutes 

FOR THE DRESSING 

✓ V2 cup raspberry or 
red wine vinegar 

✓ 1 teaspoon Dijon mustard 

✓ 1 tablespoon honey 

✓ pinch of dried oregano 

✓ 1V2 cups olive oil 

✓ salt and pepper 

✓ ^/4 kilo red watermelon, 
seeded and sliced into 
2-inch cubes 



✓ ^/4 kilo yellow watermelon, 
seeded and sliced into 
2-inch cubes 

✓ 2 red onions, sliced thinly 
and rinsed in cold water 

✓ handful of mint leaves 

1 Make the dressing: Whisk 
together vinegar, mustard, 
honey, and oregano in a bowl. 
Whisk in olive oil in a slow, 
steady stream. Season with salt 
and pepper to taste. 

2 Combine watermelons and 
onions in a bowl. 

3 Pour dressing over and toss 
gently to combine. Garnish 
with mint leaves before serving. 
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CHRISTMAS LENGUA DE STROGANOFF 



Make beef stroganoff extra special by 
using ox tongue! You can prep one day 
in advance and store in the fridge, 
or one month in advance and store in 
the freezer. 

Serves 8 to 10 Prep Time 20 minutes 
Cooking Time about 5 hours 

✓ 1 to V/4 kilos ox tongue 

✓ 3 sticks cinnamon 

✓ 6 pieces star anise 

✓ 10 allspice berries or 2 teaspoons 
ground allspice 

✓ 1 large whole white onion, plus 
1 finely chopped white onion 

✓ 1 tablespoon salt 

✓ 2 tablespoons cooking oil 

✓ 350 grams fresh button mushrooms, 
sliced thinly 

✓ 1 cup chicken broth, divided 

✓ 1 tablespoon butter 

✓ 1 tablespoon tomato paste 

✓ 2 teaspoons brown sugar 

✓ 1 tablespoon all-purpose flour 

✓ V 2 cup dry white wine 

✓ V 3 cup sour cream 



✓ 400 grams fettuccine or linguine 
noodles, cooked according to 
package directions. 

✓ chopped parsley, to serve 

1 Place ox tongue, cinnamon, star anise, 
allspice, whole onion, and salt in a pot 
over medium-low heat. Add water 

to completely submerge ox tongue. 
Simmer until tender, about 4 to 5 hours. 

2 Remove ox tongue from broth and 
peel off tough outer membrane. Slice 
crosswise into V 2 -inch-thick pieces 
then slice crosswise into V 2 -inch strips. 
Discard cooking broth. 

3 In another pot, heat oil over high heat. 
Saute mushrooms in batches. Add 

V 4 cup chicken broth. Scrape bottom of 
the pan. Turn off heat. Set aside. 



4 Melt butter in another pot over 
medium-low heat. Add chopped onions, 
tomato paste, and brown sugar; stir 
constantly until onions are browned. 

Stir in flour and mix well. Scrape bottom 
of the pot. Add wine and remaining 
chicken broth. Increase heat to medium- 
high. Bring mixture to a boil, whisking 
occasionally. Reduce heat to medium- 
low and simmer until mixture is thick, 
about 12 minutes. Whisk in broth from 
the mushroom mixture. 

5 Take some liquid from the pot and 
mix with sour cream. Add sour-cream 
mixture to the pot. Season with salt and 
pepper. Add mushrooms and ox tongue 
strips. Mix well. 

6 Serve over cooked noodles and 
garnish with chopped parsley. 




54 DECEMBER 2015 . WWW.YUMMY.PI-K& 












T 1 





inspired defails 
imnnaculafe recepfions- 

unforgeffable celebrafions 





I 



CUA^DOlflAT BY ASTORIA 

352 CAPTAIN HENRY JAVtER STREET* PASIG OTV. TSOO PHIUPPINES 
T (-<-632 J 607-1111 EXT 801 T 0111 E. CHARDONN AY. EV^150ASTDRl AHCrTELSANDRE50Rl5.COM 

W CHARDOANNAYBYASTORlA.COM 




operated by ASTORIA HCTELS & RESORTS MANAGED BY ASIAN GRAND LEGACY 




WHITE CHOCOLATE HOLIDAY CUSTARD CAKE 





It only takes four ingredients 
to whip up this masterpiece! 
It’s a fitting end to a 
memorable meal. 

Serves 8 to 12 Prep Time 
15 minutes Cooking Time 

1 hour 15 minutes 

✓ 225 grams unsalted butter, 
plus extra for greasing 

✓ 6 large eggs 

✓ 1 cup sugar 

✓ 340 grams white chocolate 
bar (we used Toblerone), 
plus extra for garnish 

1 Preheat oven to 350°F. 
Grease the sides and bottom 
of a 9-inch springform pan. 
Cover outside bottom half 
of the pan with foil. Place a 
roasting pan in the oven. 

2 Melt butter in the 
microwave or in a saucepan 
over low heat. 

3 Whisk together eggs and 
sugar until velvety smooth. 

4 Melt chocolate in a 
saucepan set on top of a pot 
of simmering water. Remove 




from heat. Whisk butter into 
chocolate to combine. 

5 Slowly add egg mixture 
and continue whisking until 
ingredients are well combined. 
(Mix very well so custard 
doesn't end up grainy.) 

Pour mixture into prepared 
springform pan. 

6 Place springform pan in 
the roasting pan in the oven. 
Pour boiling hot water into the 
roasting pan until V3 up the side 
of the springform pan. 

7 Bake for 1 hour and 15 
minutes or until top is firm, 
covering with foil after 
35 minutes. 

8 Let cake cool completely 
in pan. Transfer to a serving 
plate and garnish with 
chopped chocolate. 
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^ Plan your perfect party in a jiffy. Share and enjoy delicious ij 
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SAFFRON DEVILED EGGS 

Peel and halve 8 large hard-boiled eggs. 

Mash egg yolks and mix in 2 tablespoons 
lemon juice, Vs teaspoon saffron powder, 
and 2 tablespoons mayonnaise. Season 
with salt. Transfer to a piping bag with 
a round tip. Pipe yolk mixture into egg 
whites. Sprinkle with pepper and drizzle 
with olive oil. Makes 16. 



TRUFFLE TOAST 

Saute 1 shallot (chopped finely) in 

2 tablespoons olive oil until soft. Add 
12 fresh button mushrooms (sliced); cook, 
stirring constantly, until edges are brown. 
Remove from heat. Stir in 2 tablespoons 
chopped flat-leaf parsley, finely chopped 
zest from 1 lemon, and 1 to 2 tablespoons 
lemon juice. Season with salt and pepper. 
Spread 1 teaspoon store-bought salsa 
tartufata (we used Robo le Selezioni) 
on a toasted baguette slice. Top with 
mushrooms. Repeat to make 15. Makes 16. 




TOMATO-BASIL-GOAT CHEESE 
CIABATTA TOAST 

Spread 1 teaspoon store-bought pesto on 
a toasted ciabatta slice. Top with 2 tomato 
slices, 1 basil leaf, V 2 teaspoon finely 
chopped sun-dried tomatoes, and 
V 2 teaspoon goat cheese. Drizzle with 
extra virgin olive oil. Makes 1. 




AMAZING ©/fppetizerd 

Kick-start the festivities with tasty, easy-to-prep finger food. 




HUMMUS BITES ^ 

Pulse 1V2 cups cooked or canned 
chickpeas, 2 cloves garlic (chopped), 
grated zest from 1 lemon, 2 to 3 
tablespoons lemon juice in a food 
processor until smooth. (If mixture is dry, 
add chickpea cooking water, 1 teaspoon 
at a time.) Add V 4 cup extra virgin olive 
oil; pulse. Season with salt. Stir in 2 
tablespoons chopped flat-leaf parsley. 
Spread 2 teaspoons hummus on a toasted 
tortilla triangle. Top with Greek yogurt and 
paprika. Drizzle with olive oil. Makes 16. 




CHICKEN-LIVER PATE TOAST 

Cook 6 strips bacon (chopped) until crisp. 
Set bacon aside. Add 2 tablespoons olive 

oil to pan. Saute 3 shallots (minced). Add 
2 cloves garlic (minced) and saute for 2 
minutes; set aside. Add 2 tablespoons 
olive oil. Increase heat to medium-high. 
Add 500 grams chicken liver (cleaned and 
patted dry); cook for 2 minutes per side. 
Add garlic mixture and 8 fresh sage leaves 
(chopped); stir. Add V 4 cup brandy; cook 
for 1 minute. Puree in a food processor 
until smooth. Season with salt and pepper. 
Spread pate on toasted baguette slices. 
Top with bacon and capers. Makes 2 cups. 




TUNA TATAKI TRIANGLES 

Marinate 250 grams sashimi-grade tuna 
in 1 tablespoon Japanese soy sauce 

(we used Kikkoman), 1 teaspoon rice 
vinegar, salt, and pepper for 10 minutes. 
Heat a nonstick pan until smoking. Add 

4 tablespoons vegetable oil. Pat tuna dry, 
then sear for 10 to 20 seconds on each 
side. Slice into V 2 -cm-thick pieces. Top 

16 toasted tortilla triangles with tuna. 

Top with Japanese cucumber slices, 
Japanese mayonnaise, and chopped 
green onions. Makes 16. 
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VANILLA-PEACH ICED TEA 



Place V 2 vanilla bean (split 
in half), 2 fresh ripe peaches 

(seeded and chopped), 

1 cup water, and 1 cup sugar 

in a saucepan over low heat; 
stir until sugar is dissolved. 
Increase heat to nnediunn-high 
and boil for 5 nninutes. 

Lower heat and sinnnner for 
5 nninutes. Let cool connpletely. 
Strain nnixture into a bowl. 

Add 1 ripe peach (sliced into 
V2-inch pieces); set aside. 

Boil 1 liter water. Steep 
4 black teabags according to 
package directions. Let cool. 
Stir in vanilla-peach syrup, 

1 tablespoon at a tinne, until 
desired sweetness is achieved. 
Serve over ice. Makes 1 liter. 



HOT VANILLA 
MALTED MILK 

Boil 1 cup whole milk, 

2 tablespoons sugar, and 
V 2 vanilla bean (split in half) in 
a saucepan over nnediunn-low 
heat. Lower heat and sinnnner 
for 2 nninutes. Turn off heat, 
cover, and steep for at least 10 
nninutes. Rennove vanilla pods. 
Place 4 tablespoons malted 
milk powder in a mediunn bowl. 
Whisk in warnn nnilk nnixture, 

1 tablespoon at a tinne. Transfer 
nnixture back to the saucepan. 
Boil over nnedium heat. Whisk 
until frothy and bubbly. Adjust 
sweetness. Pour into cups 
and garnish with vanilla bean 
halves. Serves 2. 




PINEAPPLE-MINT 

SPARKLER 

Stir 2 cups fresh pineapple 
slices, 1 cup water, and 1 cup 
sugar in a saucepan over low 
heat until sugar is dissolved. 
Increase heat to mediunn-high. 
Boil for 5 nninutes. Lower heat 
and sinnnner for 5 nninutes. 

Turn off heat. Stir in V 2 cup 
packed mint leaves. Let cool 
connpletely. Strain syrup into a 
bowl. Place 1 to 2 tablespoons 
syrup in a glass. Pour in 
8 ounces clear soda. Serves 72. 
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COOL Concoctiond 

Stock your bar with beverages both kids and adults will love. 



& 



GINGER-LEMONGRASS 
ICED TEA 

Stir V 4 cup sliced ginger, 

4 bulbs lemongrass, 1 cup 
water, and 1 cup sugar in a 

saucepan over low heat until 
sugar is dissolved. Increase 
heat to nnediunn-high. Boil for 

5 nninutes. Lower heat and 
simmer for 5 minutes. 

Let cool completely. Strain 
syrup into a bowl. Boil 
1 liter water and steep 
4 black teabags according to 
package directions. Let cool. 
Stir in syrup, 1 tablespoon at 
a time, until desired 
sweetness is achieved. Serve 
over ice. Makes 1 liter. 








MANGO SANGRIA 

Toss 1 large orange (seeded 
and sliced into half-moons), 

1 green apple (seeded and 
sliced into V 2 -inch pieces) 
and 3 to 4 tablespoons sugar 
in a bowl. Let stand for 20 
minutes at room temperature 
or overnight in the refrigerator. 
Transfer fruits and juice to a 
pitcher. Stir in 2 cups mango 
puree and 1 cup water. Chill. 
Serve over ice. Makes ^/4 liter. 



HOT DARK CHOCOLATE 

Boil 1 cup milk, 1 cup whipping 
cream, and 1 tablespoon sugar 

in a saucepan over medium-low 
heat. Add V 4 cup mint leaves; 

stir. Lower heat and simmer 
for 2 minutes. Turn off heat, 
cover, and steep for at least 10 
minutes. Place V 2 cup chopped 
dark chocolate (at room 
temperature) in a medium 
bowl. Strain milk mixture into 
bowl with chocolate. Whisk 
until well combined. Add more 
sugar if necessary. Pour into 
glasses. Top with whipped 
cream. Serves 4. 
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J\ihhter6 THAT DELIVER 

Make sure guests are well-fed throughout the celebration 
with flavored nuts, chips, and a decadent cheese board. 



LEMON-ROSEMARY 

CASHEWS 

Cook 4 tablespoons olive oil, 

4 sprigs rosemary, and a pinch 
of salt in a pan over very low 
heat until fragrant, about 

5 nninutes. Discard rosennary. 
Add 2 cups raw cashews and 
zest from 1 lemon (sliced 
into large pieces); cook 
over mediunn heat, stirring 
occasionally, for 3 nninutes. Add 
2 tablespoons lemon juice. 
Cook until nuts are toasted. 
Transfer to a lined baking sheet 
in 1 layer. Toss in zest from 

1 lemon (chopped finely) and 
1 teaspoon salt. Makes 2 cups. 



BROWN SUGAR 
SPICED ALMONDS 

Melt 1 tablespoon unsalted 
butter in a pan over nnedium 
heat. Stir in 1 cup brown 
sugar, 2 tablespoons water, 

1 teaspoon chili powder, 

1 teaspoon ground cinnamon, 
and V 2 teaspoon cayenne 
pepper until sugar is dissolved. 
Simmer then add 2 cups raw 
almonds. Simmer, stirring 
occasionally, until glaze 
thickens and coats nuts, 
about 7 minutes. Pour mixture 
onto a lined baking sheet; 
spread evenly. Sprinkle with 
1 teaspoon salt. Makes 2 cups. 



GARLIC FRIED PEANUTS 

Cook 1 head garlic (peeled 
and sliced thinly), a pinch 
of salt, and V 2 cup olive oil 

in a pan over very low heat 
until garlic is soft and lightly 
browned. Remove garlic from 
oil and set aside. Increase heat 
to medium-low. Add 2 cups 
raw peanuts (peeled). Cook, 
stirring occasionally, until 
toasted, about 10 minutes. 
Transfer to a lined baking 
sheet in 1 layer. Add toasted 
garlic chips. Sprinkle with ^/4 
teaspoon salt and 1 teaspoon 
pepper. Let cool completely. 
Makes about 2 cups. 



CHILI-LIME CHIPS 

Toss 2 cups potato chips 
(recipe below) in 1 teaspoon 
salt, V 2 teaspoon chili powder, 
1 teaspoon grated lime zest. 

PAPRIKA-SALT CHIPS 

Toss 2 cups potato chips in 
V 2 teaspoon paprika and 
1 teaspoon salt. 

SALT AND VINEGAR CHIPS 

Toss 2 cups potato chips in 
1 teaspoon salt and 1 teaspoon 
freshly ground black pepper. 
Spray with 2 tablespoons 
white wine vinegar. 




J 




Slice 500 to 700 grams potatoes, sweet potatoes, or a mix (peeled) into paper-thin pieces using a mandoline or a sharp knife. 
Toss potatoes in a large bowl of water to release starches. Drain and rinse under running water. Return potatoes to bowl; cover with 
water. Refrigerate overnight. Drain potatoes and rinse again under running water. Place on a large paper towel-lined tray to dry slices 
slightly. Heat 3 to 4 cups vegetable oil (peanut oil is best) in a deep, heavy saucepan or Dutch oven until it reads 350°F on a deep- 
fry thermometer. Fry potatoes, a handful at a time, until crisp. (Do not overcrowd pan to mainatain oil’s temperature.) Drain in a 
strainer for 2 minutes before tossing in seasoning. Season chips while hot. Serve immediately. Makes 6 cups. 



/ 






RECIPES: MEL JIMENEZ. STYLING: IDGE MEN-DIOLA. 



MARBLE CHEESE BOARD EROM CRATE & BARREL. 



SAY Cheede 



INVEST IN A GOOD SERVING 
BOARD, preferably made of 
marble or wood. Choose one 
that's large enough to fit all 
the components. 



LABEL EACH PIECE OF 
CHEESE. Include the type, 
milk variety, and its flavor 
and texture characteristics. 
Use the proper knife 
fc for each kind. 



PROVIDE TEXTURE 
CONTRASTS. Have something 
crunchy (nuts), chewy (dried 
fruits), and juicy (grapes, pears) 
on the plate. 



MAKE PRESENTATION COUNT! 

Serve your cheese in different 
ways— sliced, whole wheels, or 
in wedges. Think about color, 
too— throw in some fruit and 
herbs to the mix. You want 
your board to look festive! 




INCLUDE VESSELS FOR 
YOUR CHEESE-baguette 

slices, breadsticks, or crackers. 
Choose neutral-flavored ones, 
or flavored varieties that will 
complement the cheese. 



DON’T SERVE THE BOARD 
STRAIGHT OUT OF THE 
FRIDGE. Leave it out at room 
temperature 30 minutes 
before serving to bring out the 
cheese's flavor and texture. 



SERVE A VARIETY OF 
CHEESE— pick one from each 
family: aged, soft, firm, and 
blue. You can also choose 
based on the type of milk 
it's made from— cow, goat, 
or sheep. Always serve one 
familiar type of cheese. 



OFFER FLAVOR CONTRASTS. 

Since cheese is usually salty, 
serve something sweet, sour, 
or even spicy— think honey and 
fruit jams, chutneys and pickles, 
mustard and roasted peppers. 




LEFT TO RIGHT: Wood beaded 
coaster, PI, 250/set, West Elm. 
Teak olive spoon, P429; wooden 
oval plate, P789 for set with 
2 condiment canisters; “Tola” 
salad plate, P559; “Wilder” bowl, 
P379; Crate & Barrel. Wood 
beaded napkin ring, PI, 250, 

West Elm. “Graeden” appetizer 
plate, P189; olivewood nibble 
bowl, P509; condiment canister 
with wooden spoon, P789 for 
set of 2 with oval plate; Crate & 
Barrel. All others, stylist’s own. 




THE DINNER TABLE 




LEFT TO RIGHT: “Helena” indigo napkin, P319; 
“Tinley” blue and white napkin, P209; “Baltic” blue 
salad plate, P489; “Como” white and blue dessert 
plate, P629; Crate & Barrel. All others, stylist’s own. 
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BEAUTIFUL 

BLUES 



Combine brand new 
pieces and antique finds, 
all tied together by inky 
indigo shades. 



STYLING: PAULYNNCHAN6AFABLE. 




Employ divine dinnerware for the holidays and take inspiration from four fantastic tablescapes. 




CLOCKWISE FROM RIGHT: 

Sateen gold napkin, P209, Crate 
& Barrel. Gold charger, P995, 
West Elm. “Celeste” black dinner 
plate, PI, 309; “Ito” black and 
white salad plate, P679; Crate 
and Barrel. Gold cutlery, P2,250 
for a 5-piece set. West Elm. 
“Orb” champagne jigger, P449; 
marble teardrop candle holder, 
P299; “Celeste” black creamer, 
PI, 769; marble salt cellar with 
spoon, P519; Crate & Barrel. 

All others, stylist’s own. 



GRAPHIC 

GLAMOUR 



Pair black and gold for 
a sophisticated soiree, 
and add rich finishes like 
nnarble and stone. 



RECIPES: LHAS ALVAREZ. STYLING: IDGE MENDIOLA. LINENS FROM THE FABRIC BAR. 



CRUSTACEAN PAELLA 

Impress guests with a classic tomato-based paella loaded with 
lobster, crab, and prawns. 



Serves 6 to 8 Prep Time 20 
minutes Cooking Time 1 hour 

✓ V4 white onion, plus 

3 tablespoons chopped 

✓ V4 teaspoon dried thyme 

✓ V4 teaspoon dried rosemary 

✓ 1 teaspoon 

black peppercorns 

✓ 1 bay leaf 

✓ 3 stalks parsley 

✓ Vs cup sliced leeks (dark 
green parts only) 

✓ 1 (400- to 500-gram) 
bamboo lobster, cleaned 

✓ 2 (200- to 300-gram) 
slipper lobsters 
(p/t/k), cleaned 

✓ 1 (200- to 300-gram) blue 
crab (a//masag), cleaned 

✓ pinch of saffron powder 
or saffron strands 

✓ V4 cup olive oil, divided 

✓ 8 prawns, cleaned 

✓ 1V2 tablespoons 
chopped garlic 

✓ 200 grams 
tomatoes, chopped 

✓ 2 cups paella rice 

✓ salt and pepper 

✓ chopped parsley and lemon 
wedges for garnish 

1 Place onion quarter, thyme, 
rosemary, peppercorns, bay 
leaf, parsley, leeks, and 4 to 
5 liters water in a pot. Bring 
to a boil. 



2 Simmer bamboo lobster 
in broth for 15 to 18 minutes. 
Simmer slipper lobsters and 
blue crab in broth for 10 to 
12 minutes. Set aside seafood 
to cool. Take 1 cup stock 
and mix with saffron. Strain 
remaining stock and reserve. 

3 Heat 2 tablespoons olive oil 
in a paellera. Sear prawns for 
30 seconds on each side. 

Set aside. 

4 Add remaining olive oil to the 
pan. Saute chopped onions, 
garlic, and tomatoes for 

3 minutes or until tomatoes 
reach a paste-like consistency. 

5 Add rice and stir for 1 minute. 
Add 1 cup saffron-infused stock 
and 2 cups seafood stock. 
Season with salt and pepper. 
Distribute rice grains evenly 

on the surface of the pan. 

Do not stir. 

6 Bring to a boil, then cover 
with foil. Lower heat and 
simmer for 18 to 20 minutes or 
until rice is al dente. Add more 
stock, 1 tablespoon at a time, if 
rice needs to cook longer. 

7 Arrange prawns on top of 
rice, cover with foil, and cook 
for 2 minutes. Increase heat to 
high and cook for 30 seconds 
to form a toasted crust at the 
bottom. Turn off heat. Arrange 
seafood on top. Garnish with 
parsley and lemon wedges. 




YOU CAN DO STEP 1 FIVE DAYS IN ADVANCE, 
STRAIN, THEN FREEZE IN A ZIP-TOP BAG. 
THAW AND BOIL BEFORE USING. 




r BAKED THREE- 
CHEESE PRAWNS 

Pop this dish in the oven right before 
serving so your guests can enjoy the 
gooey goodness of just-baked cheese! 

Serves 4 Prep Time 10 minutes Cooking 
Time 10 minutes 

✓ 2 tablespoons olive oil 

✓ 1 tablespoon chopped garlic 

✓ 2 tablespoons grated Parmesan cheese 

✓ V4 cup grated mozzarella cheese 

✓ V4 cup grated Cheddar cheese 

✓ 8 prawns, butterflied 

✓ salt and pepper 

✓ chopped green onions for garnish 

1 Preheat oven to 350°F. Grease a baking 
dish with olive oil. 

2 Combine garlic, Parmesan, mozzarella, 
and Cheddar in a bowl. Set aside. 

3 Season prawns with salt and pepper. Top 
prawns with the cheese mixture. 

4 Arrange prawns on the prepared baking 
dish, cheese side up. Bake in the preheated 
oven for 10 minutes or until prawns are 
cooked and cheese is golden. 

5 Garnish with green onions. Serve 
u immediately. 
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TRUFFLE CREAM 
FETTUCCINE WITH 
PROSCIUTTO 

A little truffle oil goes a long way. 

Drizzle some on creamy fettuccine for 
an instant upgrade. 

Serves 4 Prep Time 10 minutes Cooking 
Time 20 minutes 

✓ 300 grams fettuccine 

✓ 1 tablespoon olive oil 

✓ 1 tablespoon butter 

✓ 2 tablespoons chopped onions 

✓ 1 tablespoon chopped garlic 

✓ Vs cup dry white wine 

✓ 2 cups cooking cream 

✓ 100 grams prosciutto, sliced 

✓ salt and pepper 

✓ 1 tablespoon truffle oil 

✓ Vs cup grated Parmesan cheese 

✓ chopped parsley and blanched snow 
peas for garnish 

1 Cook fettuccine according to package 
directions. Drain and set aside. 

2 Heat olive oil and melt butter in a pot. 
Saute onions and garlic until fragrant. 

3 Add wine and simmer until liquid is 
reduced by half. Add cream and prosciutto. 
Simmer until thick, about 3 to 5 minutes. 

(Do not overcook the sauce as it will break.) 
Season with salt and pepper. 

4 Add cooked pasta and toss to combine. 
Transfer to a serving dish. Drizzle with truffle 
oil and sprinkle with Parmesan cheese. 
Garnish with parsley and snow peas. 






! BACON-WRAPPED COD 

WITH BLUE-CHEESE BUTTER 

Prepare this dish for the bacon lovers in the family. Serve it with 
garlic fried rice or mashed sweet potatoes. 






Serves 4 Prep Time 5 minutes 
Cooking Time 10 to 15 minutes 

✓ 3 tablespoons 
olive oil, divided 

✓ 500 grams cod steaks, each 
sliced into 3- to 4-inch fillets 

✓ salt and pepper 

✓ 300 grams bacon strips 

✓ Vs cup blue cheese 

✓ V4 cup butter 

✓ 400 grams asparagus spears 

✓ lemon slices, to serve 

1 Preheat oven to 400°F. 

Grease a baking dish with 

1 tablespoon olive oil. 

2 Pat dry fish fillets with paper 
towels. Season with salt 

and pepper. 



3 Wrap each fish fillet with 
bacon. Arrange on the baking 
dish. Bake in the preheated 
oven for 10 minutes or until 
fish is cooked and bacon is 
slightly crisp. 

4 Meanwhile, combine 
blue cheese and butter in 
a saucepan over low heat. 
Simmer, stirring occasionally, 
until melted. Set aside and 
keep warm. 

5 Heat remaining olive oil in a 
pan. Pan-fry asparagus for 
40 seconds. Season with salt 
and pepper. 

6 Transfer fish and asparagus 
to a platter. Serve with blue- 
cheese butter and lemon slices. 
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BIBINGKA-ICE CREAM SANDWICHES 

Creamy mantecado ice cream sandwiched between warm 
bibingka, sprinkled with niyog and tablea—\Vs joy in every bite. 



Serves 2 Prep Time 10 minutes, 
plus freezing time Cooking 
Time 20 to 30 minutes 

✓ 1 cup mantecado ice cream 

✓ 1 cup galapong 

✓ V2 cup sugar, plus 

2 tablespoons for sprinkling 

✓ ^/4 cup coconut milk 

✓ V4 cup coconut cream 

✓ 2V2 tablespoons 

butter, melted, plus Vs cup 
for brushing 

✓ 3 large eggs, beaten 

✓ 2V2 teaspoons 
baking powder 

✓ banana leaf, cleaned and cut 
into a 10-inch circle 

✓ 1 disc tablea and grated 
coconut (niyog) for garnish 

1 Preheat oven to 350°F. 

2 Transfer ice cream to a 
shallow container, filling 
until 1 inch deep. Level ice 
cream and freeze for 4 hours. 



3 Combine galapong and 

V2 cup sugar in a bowl; mix well. 
Add coconut milk, coconut 
cream, 2V2 tablespoons butter, 
eggs, and baking powder. 

Mix well and set aside. 

4 Pass banana leaf over an 
open flame. Line 1 (8-inch) pie 
mold or round cake pan 

with the banana leaf. Pour 
batter into mold. Bake for 20 to 
30 minutes or until a toothpick 
inserted in the center comes 
out clean. Place pan on the 
top rack during the last 1 to 
2 minutes of baking to toast 
the top. Remove from oven, 
brush melted butter on top and 
sprinkle with remaining sugar. 

5 Using a 2 or 2V2-inch cookie 
cutter, cut out 4 discs from 
bibingka and 2 discs from ice 
cream. Sandwich ice cream 
between bibingka discs. Grate 
tablea on top and sprinkle with 
grated coconut. 






6 





FROZEN BUKO- 
PANDAN BALLS 

Here’s a new take on the classic. Try 
adding corn or mangoes to the mix, too! 

Serves 6 Prep Time 30 minutes, plus 
freezing time Cooking Time 5 minutes 

FOR THE PANDAN WATER 

✓ 200 grams pandan leaves, washed 
and torn roughly 

✓ V4 teaspoon pandan flavoring (optional) 

✓ 1 (90-gram) box unflavored green 
gulaman (we used Alsa) 

✓ 400 ml pandan water 

✓ 1 (250-ml) pack all-purpose 
cream, chilled 

✓ 2 to 3 tablespoons condensed milk 

✓ 150 grams chopped buko meat 

✓ 150 grams grated coconut (niyog) 

1 Make the pandan water: Boil pandan 
leaves in 1 liter water for 40 minutes. Add 
pandan flavoring, if desired. Let cool. 

2 Combine gulaman and pandan water in a 
saucepan. Mix well until powder dissolves. 
Bring to a boil, stirring continuously. Pour 
mixture into a mold. Let set for 1 hour at 
room temperature. Slice into V4-inch cubes. 

3 Whip cream until light and airy. Mix in 
condensed milk, buko, and gulaman. Adjust 
sweetness with condensed milk. Freeze 
for 4 hours. 

4 Using a small ice cream scooper, scoop 
out balls from mixture and roll in niyog. 
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CRAB AND CORN SOUP 

Make this soup extra indulgent by using only the freshest 
crabmeat you can find in the market. 



o 



STEP 

. 5 , 



Jj^eed 

Cpa^dy 



Serves 4 to 6 Prep Time 

5 minutes Cooking Time 

1V2 hours 

✓ 1 tablespoon cooking oil 

✓ 2 tablespoons butter 

✓ 2 tablespoons chopped 
white onions 

✓ 1 tablespoon 
chopped garlic 

✓ 2 tablespoons grated ginger 

✓ 250 grams fresh crabmeat 

✓ 1 (200- to 300-gram) 
corn cob, boiled and 
kernels removed 

✓ 2V2 liters vegetable stock 

✓ salt and pepper 



✓ V4 cup cornstarch dissolved 
in V4 cup water 

✓ 2 eggs 

✓ sliced leeks for garnish 

1 Heat oil and melt butter in 

a pot. Add onions, garlic, and 
ginger. Saute until fragrant. 

Add crabmeat and corn 
kernels. Saute for 2 minutes. 

2 Add stock and cob; bring to a 
boil. Lower heat and simmer for 
40 minutes. Remove cob. 
Season with salt and pepper. 

3 Bring to a boil and add 
dissolved cornstarch. Add eggs 
and mix until well combined. 
Garnish with leeks. Serve hot. 
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KANGKONG GRATIN 
WITH MUSHROOMS 
AND BACON 

Start your meal with a creamy, cheesy 
baked dish. Instead of spinach, use 
kangkong—tVs readily available and 
more economical! 

Serves 4 Prep Time 10 minutes 
Cooking Time 20 minutes 

✓ 2 tablespoons butter 

✓ V4 cup chopped bacon 

✓ 2 tablespoons chopped 
white onions 

✓ 1 tablespoon chopped garlic 

✓ V4 cup sliced fresh 
button mushrooms 

✓ 2 tablespoons all-purpose flour 

✓ V2 cup milk 

✓ V2 cup all-purpose cream 

✓ Vs teaspoon ground nutmeg 

✓ 200 grams kangkong leaves, 
blanched, drained, and cooled 

✓ 2 tablespoons grated 
Parmesan cheese 

✓ salt and pepper 

✓ V4 cup grated Gruyere cheese 

1 Preheat oven to 375°F. Set oven to 
top heat or broil option. 

2 Melt butter in a pan. Fry bacon for 

1 minute. Add onions and garlic. Saute 
until fragrant. Add mushrooms and 
saute until cooked. Set mushroom 
mixture aside, leaving rendered fat 

in the pan. 

3 Add flour to pan and cook for 

2 minutes. Add milk, cream, nutmeg, 
and mushroom mixture. Bring to a boil. 

4 Squeeze kangkong leaves to remove 
excess water. Add to pan and mix well. 
Add Parmesan cheese. Season with 
salt and pepper. 

5 Transfer mixture to a shallow baking 
dish. Sprinkle with Gruyere cheese. 
Bake in the preheated oven for 7 to 
10 minutes or until top is golden and 

a crust forms on top. 
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(^/IwCtyl No time to cook from scratch? Don t sweat it. Call on these suppliers. 



A TABLE BY DULCE MAGAT-GIBB 
Known for: Sophisticated dishes 
like crispy roast pork belly and 
baked whole salmon in salt crust 
0: 0917-8621800 
m: dulcemagatgibb@yahoo.com 
Price: P4,500 for about 10 
people (pork) 



BIZU 

Known for: 10-hour roast beef 
belly, porchetta, smoked salmon 
and caviar terrine 
«; 845-0590 to 93 
m: catering-concierge@ 
bizugroupe.com 
D: www.bizupatisserie.com 
Price: P4,000 for about 
12 people (roast beef) 



CASA MEDILLANO 
Known for: Authentic 
Spanish paella 

50 Roseville Street, 
White Plains, Quezon City 
□: 0916-5568842 
a; 911-6512 

Price: P2,400 for about 
8 people 



\ 

CHICKEN SARAP 
Known for: On-site chicken 
inasal grill stations 
□: 0925-5777800 
*: 274-9086 

■; info@chickensarap.com 
Price: Minimum of P 10,000 for 
about 40 people 

/ 



BLANCH THE KANGKONG 
AND PREPARE THE CREAM 
SAUCE THE NIGHT BEFORE, 
CHILL, AND REMOVE FROM 
REFRIGERATOR 10 MINUTES 
BEFORE COOKING. 






THAT^S Entertainment 

Dress your nest with thoughtful touches. It makes all the difference. 






SWEET 

CENTERPIECE 



Instead of fresh flowers, 
decorate your table 
with edible treats. Think 
foil-wrapped chocolate 
balls, candy canes, and 
peppernnint candies. 
Stick to a color palette- 
red and white is fresh; 
gold and silver is perfect 
for an elegant affair. 
Provide glassine bags 
and twist ties so that 
your guests can take 
the sweets home after 
the celebration. 















r 



POSH POWDER ROOM 



L 



Your bathroom needs just as much attention as your 
dining and living areas. Bring the holidays into the space 
with soap, lotion, and candles in scents associated with 
Christmastime. Cinnamon, pine, peppermint, cranberry, and 
gingerbread are all equally festive. 
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STYLING: PAULYNN CHANG AFABLE. 






'Jtd dende-ationall 



Its not just about the food. 
When entertaining, keep the five 
senses in mind. Heres how. 



SEE 



The food should look as 
good as it tastes! Plate 
your dishes beautifully. 
Bring out the best 
china and cutlery. Stick to a color 
motif for a unified look. When it 
comes to your space, make sure 
everything is spic and span. 



SMELL 



Use only unscented 
candles on the dinner 
table— you don’t want 
floral notes mixing 
with the aroma of your food. 
Reserve room fragrances and 
scented candles for your living 
and powder rooms. 



I 







PROUDLY PHILIPPINE-MADE 

Instead of bringing a bottle of wine to the 
party, consider channpioning locally nnade 
products. Our pick? Destileria Limtuaco’s 
Manille Liqueur de Dalandan (P400, nnajor 
supernnarkets). Jot down an easy cocktail 
recipe on a tag and attach it to the neck 
with kitchen twine. Cheers! 




RISE AND SHINE 

Making homennade jam (see page 12 for 
ideas) to give as a present? Go a step 
further and include a mini baguette and 
a wooden teaspoon to the breakfast 
package. Dress it up with a big satin bow. 



A great playlist makes 
a great party! For 
dinnertime, stick to 
mellow tunes to allow 
easy conversation around the 
table. You can mix it up— and turn 
it up!— for after-dinner drinks. 



When it comes to 
entertaining, aside from 
the company, food is 
tops on the priority list! 
Serve only dishes you’ve already 
cooked before and orders you’ve 
already sampled. Make sure 
everything complements each 
other— stick to one type of cuisine. 
And don’t forget to check for 
allergies and dietary restrictions. 



Enrich the experience 
further by paying 
attention to texture. 

Use crisp linens and 
heavy cutlery. Adorn your sofa 
with throw pillows in plush, cozy 
fabrics. Stock your bathroom with 



the softest tissues. The smallest 
details count. 




0 

TOUCH 




5 

HEAR 



THE 




weet SEND-OFF 



Whether you’re a guest or the hostess with the mostest, 
end the evening with a thoughtful gift. Check out our 
easy-to-assemble ideas. 







COZY CUP 

Make mugs extra special by stuffing it with 
store-bought fluffy marshmallows and a 
homemade dark cocoa mix (the recipe 
is on Yummy.ph). Give your guests the 
option to make an even more festive cup 
by throwing in crushed candy canes. Don’t 
forget to include the prep instructions! 




SECRET GARDEN 

Potted herbs offer you a fresh supply of 
aromatics anytime you need them — they 
prettify your kitchen, tool They also make a 
great gift idea for friends who love to cook. 

Head to the supermarket and pick up a 
pot, cover the base with gift wrapper, and 
secure with twine. 
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When it connes to holiday feasts, magnificent meat ■ - ^ 

dishes get the most attention. Serve one of these 

impressive mains for the most unforgettable meal. . ^ 

PHOTOGRAPHY BY Miguel Nacianceno 

RECIPES AND FOOD PREPARATION BY , ^ 

Myke “Tatung” Sarthou of Alab 
STYLING BY Rachelle Santos 
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ROAST PORK 
BELLY 

CRACKLING SKIN 

With skin as crunchy as chicharon, this 
roasted pork belly recipe is a clear 
winner! Dip it in seasoned vinegar, 
lechon sauce, or gravy for extra flavor. 



Serves 8 to 10 Prep Time 15 minutes, plus 
marinating time Cooking Time 3 hours 

✓ 2 kilos bone-in pork belly slab 

✓ sea salt and freshly ground 
black pepper 

✓ 3 large carrots, sliced into 
V 2 -inch rounds 

✓ 3 white onions, quartered 

✓ 3 stalks celery, sliced into 2-inch lengths 

✓ 6 bulbs lemongrass, pounded 

✓ 2 cups boiling-hot vegetable oil 

✓ 2 cups canned applesauce, to serve 

1 Season pork belly liberally with salt and 
pepper. Cover with foil and marinate in the 
refrigerator overnight. 

2 Preheat oven to 350°F. 

3 Place carrots, onions, celery, and 
lemongrass on a roasting pan large enough 
to fit the pork slab. Place pork, skin side 
up, on top of the vegetables. 



4 Place pan on the middle rack of the oven 
and roast for 2 V 2 to 3 hours or until a meat 
thermometer inserted in the center of the 
slab registers 135 to 140°F. Increase oven 
temperature to 420°F and continue to 
roast, basting often with the fat drippings, 
for another 10 to 12 minutes or until skin 

is brown. 

5 Remove pan from oven and let meat rest 
for 15 minutes. Pour boiling hot oil over the 
skin to make it sizzle. 

6 Let it rest for 10 minutes before slicing. 
Serve with applesauce. 



© BUY IT! 

Ask your butcher 
for skin-on, center- 
cut pork belly. 
Choose a piece 
that’s not too fatty. 



©CHEF'S TIP 

Gentle cooking on 
moderate heat works 
best for pork belly. 
Slow-roasting renders 
the fat and breaks 
down the collagen, 
making a tough cut 
fork-tender. 



a SUPER SIDES 

Steamed rice, 
rice pilaf, roasted 
vegetables, mashed 
sweet potatoes 
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STUFFED PERUVIAN ROAST CHICKEN 
AJI VERDE 

Celebrate the flavors of South America with mouthwatering roast chicken. Fragrant herbs 
and spices make every bite a party in your mouth! 



Serves 4 to 5 Prep Time 30 to 40 minutes, 
plus marinating time Cooking Time 1 hour 

FOR THE MARINADE 

✓ 3 tablespoons olive oil 

✓ juice from 1 lemon 

✓ 4 cloves garlic 

✓ 1 tablespoon rock salt 

✓ 2 tablespoons Spanish paprika 

✓ 1 tablespoon ground cumin 

✓ 1 teaspoon dried oregano 

✓ 1 (1.4-kilo) whole chicken, washed 
and dried 

FOR THE FRIED-RICE STUFFING 

✓ 1 tablespoon vegetable oil 

✓ 1 piece Chinese sausage, diced 

✓ V4 cup finely diced carrots 

✓ 1 cup cooked glutinous rice, cooled 

✓ V 4 cup raisins 

✓ 1 teaspoon ground cumin 

✓ 1 teaspoon soy sauce 



FOR THE AJI VERDE SAUCE 

✓ V 2 cup mayonnaise 

✓ V 4 cup sour cream 

✓ juice from 1 lime 

✓ 2 tablespoons olive oil 

✓ V 2 cup cilantro leaves, washed and drie 

✓ 2 cloves garlic, chopped roughly 

✓ 3 finger^ Chilies (siting pangsigang) 

✓ 3 bird’s-eye chilies (siting iabuyo) 

✓ V 2 teaspo^h .salt 

✓ Vs teaspoon white pepper 



1 Make the marinade: Whisk all ingredients 
in a bowl until well blended. Pour marinade 
over chicken and marinate for at least 
1 hour in the refrigerator. 



ed^^weN 






2 Preheat oven to 350°F. 

3 Make the fried-rice stuffing: Heat oil in 
a wok. Saute sausage for 1 minute. Add 
carrots and saute for 30 seconds or until 
tender. Add rice and raisins; toss to mix 

Season with cumin and soy sauce. 
bl completely. 

4 Stuff chicken with cooled fried rice. Trus'^ 
chicken with kitchen twine. 

5 Roast chicken for 50 to 60 minutes or 

cooked through. 

6 Mearr ^|nil e. make the aji verde sauce: 
rtjree all ingredients in a blender or food 
prbcessor until smooth. 

7 Remove chicken from the oven. Remove 
twine and transfer chicken to a platter. 
Serve aji verde sauce on the side. 
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1 ©BUY IT! 


©CHEF'S TIP 


0 SUPER SIDES 


■ Inspect the chicken thoroughly. The skin should 


Don’t have an oven? 


Potato salad, coleslaw. 


1 be creamy white to deep yellow in color, while the 


Roast your chicken in 


sauteed spinach with 


1 meat should never look gray or pasty. Check for 


a turbo broiler— you’ll 


garlic, salad greens 


I strong, unpleasant odors— a sure sign of spoilage. 


get the same results! 


with vinaigrette 






© 



BUY 



T 



RA SED VII 
EEF SHAN 



AMESE-STYLE 



\\ r ? -V 

ake the Asian route with a foriMemer, Southeast A^*an-iiifepired stew, 
erve papaya salad or steamed ^e 'CW the side^to complete ^oui^-ineal. 



Serves 4 Prep Time 15 minutes Cooking 
Time 2 to 3 hours \\\ 

✓ 2 tablespoons vegetable oil \ W 

✓ 1 kilo beef shanks V f 

✓ 2 tablespoons minced garlic V 

✓ V 2 cup chopped white onions \ 

✓ 4 pieces star anise 

✓ 2 sticks cinnamon 

✓ 2 bay leaves 

✓ 2 teaspoons black peppercorns 

✓ V 4 cup dark soy sauce 

✓ . 2 tablespoons vinegar 

✓ 2 tablespoons sugar 

✓ 6 fresh or dried shiitake mushrooms 
(rehydrated), sliced in half 

✓ salt 

✓ 1 V 2 tablespoons cornstarch, dissolved 
in 2 tablespoons water 



# f * \ tr l 

✓ 1 Dundle bok/t:h^,Jpaves sep^ated 
and blanched iffitil^t^fider 

^|Hea^t oil in a large frying pan until almost 
9^king. Sear beef pieces in batches until ^ 
sur^ce is brown. Set aside. 

2 Place seared beef and remaining 
ingredients except for mushrooms, 
cornstarch, and bok choy in a large, 
heavy-bottomed pot. Add enough water 
to cover meat. Bring to a boil then reduce 
heat to simmer. Cover partially and simmer 
for 2 to 3 hours or until meat is fork-tender. 
Add mushrooms 30 minutes before 

stew is done. 

3 Taste and adjust seasoning. Discard star 
anise, cinnamon, and bay leaves. 

Add dissolved cornstarch and mix to 
thicken sauce. Add bok choy. Serve hot. 



Buy fresh meat with 
a rich pink color and 
bright white bones. 
Avoid dark bones, 
yellowing fat, and 
deep purple or dark 
brown meat, which 
mean the beef is 
about to go bad 
or comes from an 
older animal. 

©CHEF'S TIP 

Since beef shank 
tends to be tough 
and lean, cook the 
meat for a long time 
over low, moist heat. 
To ensure the meat 
adheres to the bone, 
tie the beef with 
kitchen twine after 
searing it in Step 1. 

O SUPER SIDES 

steamed rice, rice 
noodles, papaya salad, 
fresh Vietnamese 
spring rolls 
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HERB <wd PINK PEPPERCORN- 
CRUSTED ROAST BEEF SHORT PLATE 

Here’s a budget-saving tip: Use beef short plate instead of rib eye for your roast. It’s 
friendlier on the pocket, but equally impressive. 



Serves 8 to 10 Prep Time 30 minutes, 

plus resting time Cooking Time V /2 to 

4 V 2 hours, depending on doneness 

✓ 2 V 2 kilos whole beef short plate, 
trimmed of fat and silver skin 

✓ sea salt and freshly ground 
black pepper 

✓ 1 tablespoon freshly cracked 
pink peppercorns (available at 
Santis and Marketplace by Rustan's) 

✓ fresh thyme leaves from 
6 sprigs, chopped 

✓ fresh rosemary leaves from 
6 sprigs, chopped 

✓ 5 cloves garlic, crushed 

✓ V 4 cup vegetable oil 

✓ 2 tablespoons grainy or Dijon mustard 

✓ 2 large carrots, sliced into 
V 2 -inch rounds 

✓ 2 white onions, quartered 

✓ 3 stalks celery, sliced into 2-inch lengths 

FOR THE MUSHROOM SAUCE 

✓ 1 cup dry red wine 

✓ 1 tablespoon butter 

✓ 1 tablespoon all-purpose flour 

✓ 1 (14-ounce) can sliced or whole 
button mushrooms 

✓ 2 tablespoons all-purpose cream 

✓ salt and pepper 



1 Preheat oven to 350°F. 

2 Season beef with salt and pepper. 

Set aside for 15 to 30 minutes. 

3 Combine pink peppercorns, thyme, 
rosemary, and garlic in a bowl. 

4 Heat a shallow, heavy-bottomed pan or 
griddle over high heat until almost smoking. 
Add oil and sear beef on both sides until 
brown and crusty. 

5 Remove beef from pan. Spread 
mustard on top then sprinkle evenly 
with herb mixture. 

6 Place carrots, onions, and celery in a 
roasting pan. Place beef on top of the 
vegetables. Roast in the oven for 1 V 2 hours 
for medium-rare doneness or 3 V 2 to 

4 V 2 hours for well done, cooking it slowly 
until tender. (For accurate results, use a 
meat thermometer and follow the guide 
on page 81.) 

7 Remove pan from the oven, transfer meat 
to a platter, and let rest for 10 minutes 
before slicing. 

8 Make the mushroom sauce: Place roasting 
pan with vegetables and drippings on the 
stove over medium-high heat. Deglaze pan 
with red wine and scrape off the brown 
bits at the bottom. Let wine reduce to Va its 
original amount. Strain drippings. 

9 Melt butter in a saucepan. Sprinkle flour 
and cook for 1 minute. Add drippings and 
whisk until smooth. Add mushrooms and 
cream. Season with salt and pepper. 

10 Slice beef into V4-inch-thick pieces and 
serve with mushroom sauce on the side. 





0 BUY IT! 


0 CHEF'S TIP 


0 SUPER SIDES 


Short plate is a flavorful cut 


Before roasting, make sure to trim the excess 


Mashed potatoes. 


from the cow’s front belly, just 


fat and silver skin covering the meat. Short 


pasta casserole. 


* below the rib. Choose meat 


plate is a tough meat cut, so remember to 


potatoes au 


with a rich pink color and 


cook it slowly on low to moderate heat to get 


gratin, sauteed 


creamy, white fat throughout. 


tender, tasty, and juicy meat. 


green beans 





Choose pork that 
comes from a 
young pig— the 
meat is more tender 
and less fatty. 



Slow-cooking, such 
as braising and 
stewing, makes pork 
belly extra tender. 



O SUPER SIDES 

Steamed or garlic 
rice, pancit, 
lumpiang ubod 



Take the classic hamonado a step further by getting creative with the stuffing 
Try smoked ham, queso de bola, or your favorite vegetables. 



for 2 V 2 to 3 hours or until tender. Transfer 
pork to a rack to drain. 

3 Heat oil in a large frying pan until almost 
smoking. Sear pork until golden brown. 

Set aside. 

4 Bring sauce in the pot to a boil then 
reduce heat to simmer. Add dissolved 
cornstarch and mix until sauce thickens. 
Taste and adjust seasoning with salt and 
pepper. Strain sauce. 

5 Melt 2 tablespoons butter in a frying pan 
and add 3 to 4 pineapple slices. Cook until 
lightly golden. Transfer to a platter. Repeat 
with remaining butter and pineapple slices. 

6 Slice pork into V 2 -inch-thick pieces. Place 
pork slices on top of pineapples. Pour 1 cup 
sauce over pork. Serve remaining sauce on 
the side. Serve hot. 



I^erves 8 to 10 Prep Time 40 minutes 

Cooking Time 3 V 2 hours 



✓ 16 cups pork stock or water 

✓ 2 tablespoons vegetable oil 

✓ 2 tablespoons cornstarch, dissolved 
in 2 tablespoons water 

✓ V 4 cup butter, divided 

✓ 8 canned whole pineapple slices 



✓ 3 kilos boneless, skinless pork belly slab, 
trimmed of excess fat 

✓ 2 whole pickles, sliced into 
2 xV 2 -inch sticks 

✓ 2 medium carrots, sliced into 
2 xV 2 -inch sticks 

✓ 1 liter pineapple juice 

✓ ^/2 cup firmly packed brown sugar 

✓ 2 medium white onions, quartered 

✓ 3 bay leaves 

✓ 2 sticks cinnamon 

✓ 2 teaspoons dried thyme 

✓ 2 teaspoons dried oregano 

✓ 2 teaspoons black peppercorns 



1 Place pork belly slab, fat side down, on 
a clean work surface. Place pickles and 
carrots on the center of the slab. Roll 
tightly and secure with kitchen twine. 

2 Place pork in an extra-large pot. Add 
pineapple juice, brown sugar, onions, bay 
leaves, cinnamon, thyme, oregano, and 
peppercorns. Season with salt. Add just 
enough stock or water to cover pork. Bring 
to a boil then lower heat to simmer. Cook 
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Look for meat that’s 
pink to pale red 
with firm, white 
fat. Choose a piece 
that has specks of 
fat throughout the 
meat; these will 
keep the meat moist 
and contribute 
to its flavor and 
tenderness. 



The most accurate 
way to achieve your 
preferred doneness 
is by using a meat 
thermometer. Insert 
it in the thickest part 
of the meat. It should 
read 130 to 135°F for 
medium-rare, 135 to 
140°F for medium, 
140 to 150°F for 
medium-well, 150 to 
165°F for well done. 



O SUPER SIDES 

Steamed or grilled 
asparagus; roasted 
onions, carrots, and 
sweet potatoes; 
buttered pasta 



PARMESAN <uwl HERB-CRUSTED 
RACK OF LAMB 



Looking for an impressive dish to wow your guests? Turn to roast lamb encrusted in a 
tasty cheese-herb-nut mixture. Pair it with gravy, mashed potatoes, and red wine. 



3 Season lannb with salt and pepper. 

Heat oil in a large frying pan until almost 
smoking. Sear lamb until brown. Transfer to 
a baking tray. 

4 Cover the top of the lamb rack with 
the Parmesan-nut mixture. Press mixture 
firmly onto the meat. Wrap the bones with 
foil to prevent them from burning. 

5 Roast lamb in the preheated oven for 
15 minutes for medium-rare doneness or 
for 20 to 25 minutes for medium doneness. 

6 Remove from oven and let rest for 1 to 
2 minutes before slicing. Arrange on a 
platter and serve with mint jelly, if desired. 



Serves 2 to 3 Prep Time 20 minutes 
Cooking Time 15 to 25 minutes 



FOR THE PARMESAN-NUT CRUST 

✓ V3 cup grated Parmesan cheese 

✓ V 4 cup chopped cashew nuts 

✓ V 4 cup Japanese breadcrumbs 

✓ fresh rosemary leaves from 2 sprigs 

✓ 2 tablespoons olive oil 



✓ 1 kilo whole rack of lamb, trimmed 
French-cut style 

✓ salt and pepper 

✓ 2 tablespoons vegetable oil 

✓ store-bought mint jelly, to serve 
(optional) 



1 Preheat oven to 400°F. 

2 Make the Parmesan-nut crust: Place all 
ingredients in the bowl of a food processor. 
Pulse 4 to 5 times. 
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Qtilek Tempering Guide 






PHOTOGRAPHY BY Miguel Nacianceno 
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Glazed ham, sauteed spinach, 
poached eggs, and a rich sauce 
makes for the most indulgent 
Christmas-day breakfast! 

Serves 2 Prep Time 15 minutes 
Cooking Time 20 minutes 

FOR THE BEARNAISE SAUCE 

✓ 1 tablespoon lemon juice 

✓ 1 tablespoon minced shallots 

✓ generous pinch of salt 

✓ pepper (optional) 

✓ yolks from 2 eggs 

✓ ^/4 cup hot melted butter 

✓ 2 tablespoons minced tarragon, 
divided, plus more to taste 




FOR THE SAUTEED SPINACH 

✓ 4 cups fresh spinach, blanched and 
squeezed, or 1 cup frozen spinach 

✓ 1 tablespoon butter 

✓ 1 teaspoon chopped garlic 

✓ salt and pepper 




1 tablespoon butter 

2 tablespoons glaze (see page 87) 

2 (V4-inch-thick) slices ham 

2 slices focaccia, English muffins, or 
croissants, toasted 
2 poached eggs 



1 Make the Bearnaise sauce: Place 
lemon juice, shallots, salt, and pepper in 
a blender. Pulse until combined. Let it 
stand for a few minutes. 



2 With the blender running, add egg 
yolks. Pour piping hot butter in a steady 
stream, blending continuously. Add half 
the tarragon; continue to blend. 

Stop and fold in remaining tarragon. 

Set aside. 

3 Make the sauteed spinach: Squeeze 
spinach dry. Saute spinach in butter and 
garlic until warmed through. Season 
with salt and pepper. Set aside. 

4 Heat butter and glaze in a small pan. 
Fry ham until warmed through, about 
2 minutes on each side. 

5 Place bread on a plate. Top with 
spinach, ham, and a poached egg. 
Repeat with remaining ingredients. 
Spoon bearnaise sauce over and 
serve immediately. 



WWW.YUMMY.PI-K& . DECEMBER 2015 85 



1 




THE GENERAL 
RULE FOR HAM IS 
TO ROAST IT FOR 
25 MINUTES FOR 
EVERY KILO. 




Glazed 

„ Roast 
Ham 



Glaze store-bought ham to make 
an impressive centerpiece for your 
traditional Noche Buena feast. 



Serves 10 to 12 Prep Time 10 minutes 

Cooking Time 1 V 2 hours 



✓ 1 (2-kilo) smoked boneless ham 

✓ V 2 to 1 cup glaze 



1 Preheat oven to 350°F. Unwrap ham 
and rinse under cold running water. Place 
on a rack set on top of a roasting pan. 
Cover with foil. Bake for 1 hour. Meanwhile, 
prepare the glaze (see below). 

2 Pour glaze over ham and continue 
roasting for 20 minutes more, basting at 
least twice with the ham drippings in the 
roasting pan. The ham is done when it 
registers 160°F on a meat thermometer 
inserted into the thickest part. 

3 Remove ham from oven, cover loosely 
with foil, and let rest for 15 minutes to 
allow the juices to set. Serve at room 
temperature. 



Cola- 

Barbecue Glaze 

Makes 1V2 cups Prep Time 
2 minutes Cooking Time 

5 minutes 

✓ 1 cup cola (we used 
Coca-Cola) 

✓ ^/4 cup store-bought 
barbecue sauce 
(we used Kraft) 

Simmer all ingredients in a 
saucepot over medium-low 
heat for 5 minutes. 



Apple- 

Honey Glaze 

Makes 1 V 4 to 2 cups Prep Time 
5 minutes Cooking Time 

5 minutes 

✓ 1 cup apple juice 

✓ V 4 cup honey 

✓ 1 cup peeled and chopped 
Granny Smith apples 

Simmer all ingredients in a 
saucepot over medium heat 
for 5 minutes. Puree until 
applesauce-like in consistency. 
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Honey- 

Rosemary Glaze 

Makes V 2 cup Prep Time 
2 minutes Cooking Time 

5 minutes 



✓ V 2 cup honey 

✓ 1 tablespoon 
Dijon mustard 

✓ 1 tablespoon dried or 2 
tablespoons fresh rosemary 



Simmer all ingredients in a 
saucepot over medium-low 
heat for 5 minutes. 




Japanese Fried Rice 

with Ham Katsu 



Turn to Japanese cuisine for 
inspiration. Bread leftover ham, 
katsu-style, and serve with fried rice 
for a filling lunch. 

Serves 2 Prep Time 10 minutes 
Cooking Time 10 minutes 

✓ 3 tablespoons peanut or 
vegetable oil 

✓ 2 tablespoons butter 

✓ 2 eggs 

✓ 3 cups day-old cooked rice 

✓ 1 cup frozen peas, carrots, and corn 



✓ 2 cloves garlic, minced 

✓ 3 tablespoons tamari or soy sauce 

✓ 2 tablespoons sake 

✓ Vs teaspoon salt 

✓ V 4 teaspoon pepper 

FOR THE HAM KATSU 

✓ vegetable oil for deep-frying 

✓ 2 (V4-inch-thick) slices ham 

✓ V 2 cup all-purpose flour seasoned 
with a pinch each of salt and pepper 

✓ 1 egg, beaten with 1 tablespoon water 

✓ ^/4 cup Japanese breadcrumbs 



1 Heat oil and butter in a large pan over 
medium-high heat. Crack eggs into pan 
and immediately start scrambling. 

2 Once thoroughly cooked, add rice, 
vegetables, and garlic. Mix well. 

3 Add tamari or soy sauce and sake. 
Season with salt and pepper. Mix well 
and keep warm. 

4 Make the ham katsu: Preheat oil in a 
deep frying pan. Dredge ham in flour, 
dip in egg mixture, then coat well with 
breadcrumbs. Deep-fry until crisp and 
golden. Drain on paper towels. Serve 
with Japanese fried rice. 
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YOU CAN ASSEMBLE -mESE 
1 MONTH IN ADVANCE, THEN 
STORE IN THE FREEZER. 
REMEMBER TO PLACE WAX PAPER 
BETWEEN EACH TRIANGLE TO 
KEEP THEM FROM STICKING TO 
EACH OTHER. BAKE THE FROZEN 

Triangles for an extra 

10 MINUTES. 



1 Preheat oven to 350°F. Brush a baking 
sheet with olive oil. 

2 Make the filling: Heat 3 tablespoons olive 
oil in a large pan over nnediunn heat. Saute 
onions, green onions, and garlic until soft 
and lightly browned, about 7 minutes. 

Add spinach and ham; saute for 2 minutes. 
Remove from heat and set aside. 

3 Mix together eggs, ricotta, and feta in a 
medium bowl. Add spinach mixture 

and mix well. 

4 Unroll filo pastry on a clean, flat work 
surface. Keep it covered with wax paper 
and a damp towel to prevent it from drying 
out. Using a sharp knife, cut filo into 
3xl1-inch strips. Cover with the towel while 
working with remaining filo pastry. 

5 Brush filo strips with olive oil. You can 
also use melted butter. Place 2 tablespoons 
filling 1 inch from the edge of 1 pastry 
strip. Fold end over to form a triangle. 
Continue folding up the strip until you form 
a neat triangle. Repeat with remaining 
ingredients. Place triangles on prepared 
pan, covering with a damp towel until 
ready to bake. 

6 Brush triangles lightly with olive oil and 
bake for 20 to 25 minutes or until golden 
and crisp. Serve hot. 



Ham^ 

Spinach 

Spanakopita 



✓ 2 cloves garlic, minced 

✓ 8 cups fresh spinach, blanched, 
squeezed, and chopped, or 

2 cups frozen spinach, thawed and 
squeezed dry 

✓ 1 cup finely chopped ham 

✓ 2 medium eggs, beaten lightly 

✓ V 2 cup ricotta or cream cheese 

✓ 1 cup feta cheese 



Serve these savory Greek-inspired bites 
for breakfast, snacks, or as an appetizer. 
They’re easy and versatile! 



Serves 4 to 6 Prep Time 10 minutes 
Cooking Time 30 to 40 minutes 



for THE FILLING 

✓ 3 tablespoons olive oil, plus more 
for brushing 

✓ 1 large white onion, chopped 

✓ 3 tablespoons chopped green onions 



✓ 8 sheets filo pastry 

✓ V 4 cup olive oil or melted butter 
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Searching for the best holiday presents? 
Look no further! We’ve got 46 awesome 
picks for everyone on your list. 




Yummy 

■^or? 




PHOTOGRAPHY BY Kai Huang and Miguel Nacianceno 
PRODUCED BY Regine Rafael and Rachelle Santos 





ZIN 




J. 




Gourmet Finishing 
Salts from Zin 
(P220 to P260/bottle) 

Adventurous home 
cooks will be delighted 
to receive salts in a range 
of unique flavors. 

«: 355-9788 
0: 0917-8771948 
O: zinmanila 



Monogrammed Linen 
Cocktail Napkins 
from Cabana 
Workshop (P150/piece) 

Personalized ebony-and- 
ivory cocktail napkins is 
personalized gift-giving 
at its finest. 

Q: cabanaworkshop.com 



Marble Cheese Board 
by Laura's Yard from 
Got Heart (Pl,200) 

Crafted by local artisans, 
this marble slab will make 
an elegant addition 
to any wine-and- 
cheese spread. 

D: gotheart 
foundation.org 



Joseph Joseph Worktop 
Saver in The Geometry 
of Pasta Design from 
Crate & Barrel (Pl,479) 

Made of tough glass; 
ultra-resistant to heat, 
odor, and stains; and 
adorned with all the 
noodle shapes you can 
imagine, this board’s 
good for both prep 
and presentation. 

9: SM Aura, SM Makati, 
SM Megamall 

Midnight Wine Carafe 
from The Wareshop _ 
(P750) 

Evoke chic bistro 
ambience by serving 
sangria in a slender, 
charming carafe. 

B: hello@theware 
shop.com 

D: thewareshop.com 




White Truffle Oil 
from Urban! Truffles 
(P599/55ml) 

Just a few drops of this 
precious Italian oil will 
elevate any dish. 

9: G/F Gateway Mall, 
Quezon City 
Q: urbnani.ph 




For the 
gourmand 

Impress the 
epicureans 
in your life with 
elegant, upscale 
pieces. 



t 




B 



Cookbook Book 
by Annahita Kamali 
and Florian Bohm from 
Fully Booked (P3,325) 

Featuring over 125 titles 
carefully curated by 
experts in the art, design, 
photography, and food 
fields, the Cookbook 
Book celebrates timeless 
culinary classics. 

Q: fullybookedonline.com 
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For the 
quirky cutie 

Free-spirited food 
lovers will dig these 
whimsical finds! 



The Harvey (pepperoni 
pizza). The Flynn 
(potato chips), and 
The Hugo (hotdogs) 
socks from Iconic 
Statement Socks 
(P200/pair) 

Hip, colorful socks will 
make the perfect style 
statement for your food- 
loving fashionista friends! 
D: iconicsocks.com 



COOKIE 

ooogh 



Edible Cookie Dough 
from Milkman Dairy 
Bar (P130) 

Who doesn’t love licking 
the dough off a wooden 
spoon? This jar will 
satisfy sudden cravings! 
D: 0917-8520304 
m: milkmandairybar(a) 
gmail.com 



Mint Choco Chip Soap 
and Strawberries and 
Cream Soap from Soak 
Artisan Soap 
(225/piece) 

Make bath time extra 
special with meticulously 
handcrafted personal 
care products that 
look and smell like the 
sweetest of treats. 

D: soakartisansoap.com 



Chop, Sizzle, Wow: 
The Silver Spoon 
Comic Cookbook 
from Kish (P999) 

Learning to cook Italian 
dishes has never been 
more fun, thanks to this 
quirky cookbook-comic 
book hybrid! 

«: 896-8366 
9: 233 N. Garcia Street, 
Bel-Air, Makati City 
□: kish.ph 



Balvi Riing Telephone 
Kitchen Timer 
from Quirks (P350) 

Every home cook needs a 
kitchen timer. Check this 
one out— it rings when 
the time’s up! 

D: quirksph.com 



Listen Up Earphones 
from Typo (P399) 

Your tunes will take on a 
delicious beat with a pair 
of funky earbuds. 

9: Bonifacio High Street, 
BGC, Taguig City; 
TriNoma, Quezon City 



Mao Porcelain Bowl 
from Pylones (P798) 

Give your friend a dose 
of kitchen kitsch with this 
rice bowl. 

9: Power Plant Mall, 

SM Aura,SM Mall of Asia 
H: PylonesPH 



Ceramic Waffle Cone 
Ice Cream Servers 
from Make Room 
(P450) 

Ice cream aficionados will 
have a blast serving their 
favorite scoops in faux 
waffle cones. 

«: 898-2414 
9: Power Plant Mall, 
Rockwell Center, Makati 
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Mason Jar Cocktail 
Shaker from West Elm 
(Pl,650) 

Mixologist friends can 
shake, strain, and serve to 
their hearts’ content with 
this spiffy tool. 

Estancia Mall, Capitol 
Commons, Meralco 
Avenue, Pasig City 
n: westeImPH 



Corona Beer Tumbler 
from The Cristal Glass 
Project (PlOO) 

Beer, soda, a rum-based 
cocktail— anything goes 
with this upcycled 
beer-bottle tumbler. 
m: cristalglassproject@ 
gmail.com 

o: cristalglassproject 





Artisan Apron 
from Gouache (Pl,200) 

Beautifully made leather 
aprons will make any 
man feel like the king of 
the kitchen. 

□: 0998-5103911 
9: Unit J, 225 Katipunan 
Avenue Extension, 
Quezon City 
0: gouachebags.com 




Procrastination Pale 
Ale and Endless 
Summer Wheat 
Ale from Pedro 
Brewcrafters 
(P180/bottle) 

Local craft beer keeps 
getting better, and these 
refreshing brews will 
have your man dreaming 
of languid summer days. 

*: 274-8537 
B: pedrobrewcrafters 



Beer Soap from 
Aromateria Scents and 
Sensibilities (P200) 

Artisanal soap made with 
world-class Philippine 
beer (in blends like 
cardamom spice and pale 
pilsner) make for great 
stocking stuffers. 

■ : hello(a)aromateria.net 
C: aromateriaph 



Lemon Small Flask 
from The Wareshop 
(P480) 

Sleek and compact, this 
vessel will be the handiest 
companion for anyone 
who loves a good swig 
of whiskey or scotch. 
m: hello@theware 
shop.com 

D: thewareshop.com 



Cold Brew and 
Salted Caramel Cold 
Brew from Slurp 
(P130/bottle) 

Caffeine junkies will crave 
for this extra strong brew! 
And in a flavor like salted 
caramel, it can satisfy 
their sweet tooth, too. 

Q: 0998-9872959 
slurpcoffee 
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7-piece Caf4 Cookie 
Cutter Set from Crate 
and Barrel (P729) 

These stainless-steel 
cutters come in shapes 
like a coffee cup and tea 
kettle, making cookie 
time that much more fun. 
9: SM Aura, SM Makati, 
SM Megamall 



Kitchen Craft 
Macaron Timer from 
Rustan's Department 
Store (P395/piece) 

These adorable timers 
work well and look good 
enough to eat! 

□: rustans.com. ph 



Baking: 60 Sensational 
Treats You Can Pull 
Off in a Snap by 
Food52 from Fully 
Booked (P989) 

The editors from the 
renowned website have 
specially chosen reliable 
recipes that will have 
anyone whipping up 
stellar treats every time. 
Q: fullybookedonline.com 



Marilyn Wooden 
Cake Stand from 
Seek The Uniq (P995) 

This charming pedestal 
will proudly show off 
home-baked creations. 
D: seektheuniq.com 



Cupcake Small Memo 
Pad and Flat Cards 
from Rina Design 
(P165 to P275) 

Any sweet tooth will 
love this charming 
stationery set. 

*: 404-5040 
9: R3 Power Plant Mall, 
Rockwell Center, Makati 
D: rinadesigninc.com 






5-quart Artisan Series 
Stand Mixer from 
KitchenAid (P29,700) 

This iconic appliance is 
on every baker’s wish list. 
Get it in a dreamy 
Tiffany-blue hue. 

9: Rustan’s Department 
Store, Gourde’s, and 
Living Well 
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Cooking Guide Apron 
from Quirks (P750) 

Need to know how many 
ounces are in a pint? 

This apron’s the ultimate 
cheat sheet. 

D: quirksph.com 








« 



Kitchen Craft Geometti 
Ceramic Teapot 
from Rustan's 
Department 
Store (Pl,650) 
Teatime will be extra 
stylish when exotic brews 
are served in a mod 
new teapot. 

D: rustans.com. ph 



Pineapple Bar Towel 
(P295) and Wooden 
Coasters (P375/set 
of four) from Seek 
The Uniq 
Pineapples are all 
the rage these days. 
Girlfriends will dig the 
cute print on these 
accessories! 

D: seektheuniq.com 



Fruits Notebook and 
Tomato Notebook 
from TwoThirtySixty 
(P250/notebook) 

These pages can hold 
everything— from 
recipes to grocery items, 
illustrations to to-do lists. 
D: twothirtysixty.net 





& 

Macarons 



Macrons: The Recipes 
by Ladur^e from 
Fully Booked (P2,099) 

Packaged as beautifully 
as their iconic macarons, 
this gem of a book 
presents each of the 
80 Laduree macarons 
and includes step-by- 
step instructions for their 
dainty cookies and rich 
ganache filling. 

Q: fullybookedonline.com 



Artichoke Table 
Place Card Holders 
from Domesticity 
(P390/set of four) 

These adorable seat 
markers will make every 
guest feel special. 

m: inquiry@ 
mydomesticity.com 
D: mydomesticity.com 



Lacquer Tray from 
LTndochine (Pl,299.75) 

A tray in a punchy hue 
adds a pop of color 
to any party table. 

9: SM Aura and 
SM Megamall 
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For the 
eco-chic 



Encourage your loved 
ones to go green 
with environmentally 
friendly products. 




Table-napkin 
Rings from 
Sustainably Made 
(P400/set of four) 

Made from sustainably 
farmed local hardwood, 
these rings add 
earthy appeal to any 
table setting. 
m: sustainably.made(S) 
gmail.com 
H: SustainablyMade 






Monogrammed 
Placemats from 
Beyond Borders 
(P600/set of four) 

These handwoven 
linens are modern in 
design yet traditional in 
craftsmanship. 

H: Beyondborders 
Philippines 




Chalk Cookie Storage 
Jar and Chalk Oil and 
Vinegar Bottle 
from Make Room 
(P695 and P350) 
These containers go 
beyond biscuits and 
vinegar— they can be 
used to store sugar, soy 
sauce, and more! 

■: 898-2414 
9-. Power Plant Mall, 
Rockwell Center, Makati 



oliMt Oit 




Livestock Tote Bag 
from Heima (P400) 

Say goodbye to plastic! 
This canvas bag will tote 
your groceries in style. 

D: heimastore.com 





Cilantro Lime, 

Maple & Miso, and 
Sicilian Lemon & Herb 
Dressings from 
Salata Philippines 
(P240 to P260/bottle) 
Tangy and zesty, sweet 
and savory, fresh and 
citrusy, these bottles will 
liven up mixed greens. 

Q: 0915-8199888 
H: salataph 









Cranberry-Almond 
and Dark Chocolate- 
Sea Salt Granola 
from Mother Bee 
(P450/pack) 

Encourage friends to 
go healthy with fiber- 
packed, all-natural treats. 
0: 0939-9129353 
H: motherbeeph 
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For the 
budding 
young chef 

These presents will 
inspire the kiddos to 
cook up a storm. 



Watermelon and 
Popsicle Dish Towels 
from Crate and Barrel 
(P249 and P299) 

Kids won’t mind cleaning 
up with brightly colored 
kitchen towels. 

9: SM Aura, SM Makati, 
SM Megamall 



Pizza Party Kit from 
Gourdo's (Pl,160) 

The little ones can make 
every day pizza day with 
a kid-friendly pizza- 
making set. 

D: gourdos.com 



Tool Dinnerware from 
Dimensione (P359.75) 

Your tiny tots will look 
forward to every single 
meal with these in hand. 
D: dimensioneph 



Palengke Series Plush 
Toys from La Pomme 
(P150 to P350) 

Playing make believe 
just got more 
creative with produce- 
inspired plushies. 

□: lapommelove.com 
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Betty Crocker 
Kids Cook Cookbook 
from Fully Booked 
(P860) 

This colorfully illustrated 
tome is chock-full of 
easy-to-make recipes. 
Bottom-of-the-Cereal- 
Box-Cookies, anyone? 

D: fullybookedonline.com 
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the shared table 



These passionate groups are part of a growing community that prove how 
food can be the ultimate catalyst for charity and empowerment. 



Text by Anna Felipe and Manica C. Tiglao Photography by Cyrus Panganiban 



SITTINGS: ANNA FELIPE. MAKEUP AND HAIR STYLING: ELAINE GANUELAS. 
ADDITIONAL PHOTOGRAPH (KUSINA NG KALINGA): MARK JESALVA. 





A CARING 
KITCHEN 



Left to right: Claire Ericta 
of Kusina ng Kalinga (KNK) 
distributes packed lunches 
to 500 students in Toro Hills 
Elementary School, one 
of the three schools the 
Quezon City kitchen serves. 
KNK’s menu plan includes 21 
dishes to ensure variety and 
nutritional value. Because it 
only costs 15 pesos a day to 
sponsor a child, Claire says 
it’s easy for everyone to get 
involved in the movement. 



Two years after Typhoon 
Yolanda hit the Visayas 
region, stories of 
hope, resilience, and 
recovery continue to 
encourage both survivors 
and volunteers. One of the 
good things that came out of the disaster 
was the birth of a hunger alleviation 
movement that has now spread to other 
parts of the country. 

“We went to Tacloban in 2013 to join the 
relief efforts of [nonprofit group] Gawad 
Kalinga. We saw how vulnerable children are 
when a disaster strikes. Access to food was 
extremely difficult, and the kids were going 
hungry,” recalls Claire Ericta, department 
head of the marketing and partnerships 
group of Kusina ng Kalinga (KNK). From what 
started as a calamity response operation, a 
bigger vision soon emerged. “It was clear to us 
that every child should be fed, walang dapat 
magutom,” says Claire. 

Nine months after the deadly typhoon 
struck, KNK was launched, with their first 
kitchen opening in Alang-Alang, Leyte. 

The goal was simple: partner with public 
elementary schools to provide free nutritious 
packed lunches to students, five days a week. 
The group decided to focus on children 
because the impact of hunger is greatest on 
them. “It not only affects them physically, 
but can also hinder them from achieving 
their full potential,” explains Claire. At the 
same time, kids stand to benefit the most 
from the program. “KNK not only addresses 
hunger, it also builds a caring community 
around the children, who are the future 
of this country,” she adds. The program’s 




strategy is straightforward yet multifaceted. 
“The first part is about feeding them. We 
emphasize dignified eating — we serve meals 
in lunchboxes, hindi lang naka-plastic. The 
next part is increasing the kids’ learning 
capacity kasi kungpuno ang tiyan nila, 
mas kaya nilang i-absorh ’yung tinuturo sa 
kanila. Third, it’s all about local sourcing 
of ingredients to spur the economy,” shares 
Claire. “The fourth is strengthening family 
values — getting parents involved by having 
them volunteer. Last, the program is universal; 
we don’t only feed the malnourished, all 
students are treated equally.” 

Now present in seven locations all over 
the country, KNK is able to uniquely address 
the needs of each partner community. “The 
kitchen in Sultan Kudarat responds to those 
who have been displaced by armed conflict. 
There, we serve the Muslim community so we 
customize halal menus,” says Claire. “In San 
Isidro, Leyte, we serve 5,000 students in 29 
schools. The local government helped us hire 
habal-habal drivers to transport the meals. 
This has given the drivers daily income.” 

This ripple effect of positive changes 
inspires KNK to achieve its target of reaching 
50,000 students by the start of the 20i6 
school year. More importantly, the strong 
community aspect validates what they had 
hoped for from the beginning: “The bigger 
goal is to create a movement that prioritizes 
a culture of caring and sharing. Everyone 
can contribute — whether a big corporation 
helping in funding, a barkada volunteering to 
pack food, or a class of private school students 
sponsoring meals for public schools,” says 
Claire. “We are firm believers that hunger ends 
where caring begins.” 

Visit www.gkiworld.com/ 
kusinangkalingafor more information 
on how you can get involved. 



WWW.YUMMY.PI-t^ . DECEMBER 2015 99 



MEALS WITH 
A PURPOSE 




# Not too long ago, the farm- to -table movement was a novel 
concept. Eating organic food was encouraged, but also 
considered impractical and costly, and farming in the city was 
unheard of. Today, the movement has quietly evolved into the 
next big thing, thanks to entrepreneurs like Carmela Cancio 
and Ralph Go, founders of The Superfood Grocer. 

“Back then, vegan products were so niche,” Carmela recalls. 
‘T wanted to give these products a position in the market, and to awaken and 
empower Filipinos by teaching them that they can take charge of their health.” 

It was in 2011 when Carmela began to involve others in her lifestyle change by 
eliminating oil, refined sugar, cholesterol, and sodium from her family’s daily meal 
consumption. Carmela’s mother, who had been battling diabetes for over 25 years, 
lost 15 pounds within a month and was then able to control her condition more 
effectively. “One of my greatest fears is to lose my parents through disease,” shares 
Carmela. “These diseases are preventable and reversible, and they have so much to 
do with our lifestyle choices. I wanted people to have that benefit of choice.” 
Eventually, Carmela and Ralph began conducting workshops on eating healthier, 
and soon, their passion project was born. The Superfood Grocer now purveys a 
wide range of superfoods, among them nutritional yeast, chia seeds, malunggay, 
and camu camu berries, to complement a meal or drink, as well as gluten-free and 
vegan alternatives to sugar-filled desserts. While a few of the products are sourced 
from abroad, Carmela and Ralph regularly interact with small-scale farmers 
in Bontoc, Mountain Province, for the rest of their selection. This has, in turn, 
created more income-generating opportunities for the locals, who previously had 
to settle for catering to a very limited market for their products. 

“I’ve always felt in my heart that I wanted to do something that would push 
boundaries and change the game,” Carmela says. “We want to educate through 
more workhops, and [continue to] work closely with local farmers not just on an 
ambiguous level— I want to build a community with them.” 



Visit www.thesuperfoodgrocer.com for more information. 






A GREEN PURSUIT 



Opened in late 2014, 

Puzzle Gourmet Store 
and Cafe isn’t just another 
deli and restaurant. Stay 
a while, and you’ll realize 
that there’s more to the 
place than its eclectic 
interiors and impressive collection of board 
games. “Nobody in our family studied culinary 
arts or restaurant management,” shares 
Ysabella “Ciab” Canoy, a former special- 
education teacher who now manages the 
business. “We really just wanted to open the 
cafe for my brother. We didn’t know that there 
were a lot of individuals who, like him, had 
special needs and needed a place where they 
could do something.” Ciab’s brother, 
21-year-old Jose Canoy, was diagnosed with 
autism at 12 years old. Unable to attend 
regular school, Jose now divides his time 
between therapy and food service at 
Puzzle Cafe. 

Parents, nonprofit organizations, and 
special-education schools soon began 
approaching the Canoy family, asking if the 
cafe could extend the same setup to their own 
children and students. “We knew how hard 
it is — there’s nowhere else for them to go,” 
Ciab says. Today, around 14 interns, aged 16 
to 31, with special needs ranging from autism 
to cerebral palsy, are trained at the restaurant 
for two hours daily. The work is menial, but 
the results are priceless, given their invaluable 
exposure to the “real world.” According to 
Ciab, in a little over a year of spending time 
at the cafe, Jose has grown accustomed to 
being in a social setting, and has learned to be 
more inquisitive and assertive. Ciab explains 
that the arrangement is goal-oriented: “For 
instance, some trainees want to learn how 
to use the waffle maker— that will be their 
goal for the day,” she says. “Others are more 
sociable and enjoy meeting new people, so 
they converse with customers.” 

Puzzle Cafe is currently partnered with two 
schools. Independent Living and Learning 
Center and Quality of Life Development, 
which aim to ease their students into lives 
with some degree of normalcy through job- 

Opposite page, from top: Ciab Canoy spends her days 
managing Puzzle Cafe and guiding its 14 interns, 
including Jose Canoy, her brother, who all have special 
needs. The restaurant’s interior is designed to reflect 
Jose’s personality and interests. 



Puzzle 
Gourmet 
. Store and 
Cafe 
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readiness training programs and various 
forms of therapy. The family’s personal project 
has become a venue where children with 
special needs— and a bigger public— can learn 
from one another. The Canoys aim to cultivate 
this positive environment — it’s a goal that 
may not come easy, but it’s one they plan to 
accomplish, one meal at a time. 

Puzzle Gourmet Store and Cafe is at 
Comets Loop, Blue Ridge, Project 4 , 
Quezon City. Visitwww.facebook.com/ 
puzzlecafeph or call mobile no. 
0998-9722550 for more information. 
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At home in 
the kitchen 



At Nell’s Kitchen, comfort 
food favorites are updated 
in unique, playful ways. 

REVIEW BY PAMELA LIM CINCO 



T here is a charm that comes with calling 
a restaurant a kitchen — comfortable, 
honest, and unpretentious all come to 
mind. Neil's Kitchen is all that, presented in a 
different way. 

Let’s start with the spiral stairway that opens 
up to the stylish yet relaxing dining area. 

Keep your eyes open for quirky details like a 
scooter with a yellow rabbit and picture frames 
with words that inspire or incite giggles. My 
Father’s Bookstore is in the corner, where you can 
preview books for sale while waiting to be served. 

Then there’s the food. Self-taught chef Neil 
Ramos makes a conscious effort to make each 
dish beautiful. He successfully achieves this feat 
as colors burst from every dish. 

For starters, the Tokwa’t Seafood is in a league 
of its own. Fried breaded squid rings, shrimp, and 
dory mingle with crispy tofu, all dressed in a tasty 
vinaigrette spiced with garlic and chilies. The 
Grilled Chicken and Crispy Pork Dinuguan Fondue 





Tokwa’t Seafood 



NEIL’S KITCHEN 

Westgate Center, 
Filinvest City, 
Muntinlupa City; tel. 
no.: 710-8962; nnobile 
no.: 0917-3112916 

MUST-TRIES Tokwa’t 
Seafood (P395), 
Grilled Chicken and 
Crispy Pork Dinuguan 
Fondue (P395), Crab 
Fat Palabok (P350), 
Sinigang Paella with 
Pork Belly (P350), 
Fried Sunnan, Mangga, 
and Choc Nut (P250) 

THUMBS UP Need to 
pick sonnething up 
for a holiday potiuck? 
Order a roast turkey, 
a party-sized 
Sinigang Paella 
platter, or tasty 
paella pasta. 



Clockwise from top: Crab 
Fat Palabok; Fried Suman, 
Mangga, and Choc Nut; 
Grilled Chicken and Crispy 
Pork Dinuguan Fondue 



is a delight. Though served with bite-sized sweet 
puto, it’s wise to order a substantial amount of 
steamed rice to perfectly complement the tasty 
dish. In the Crab Fat Palabok, don’t expect the 
aligue to dominate — the crunchy calamares 
is a delicious touch that pulls together all the 
flavors. It's meaty and flavorful, but the generous 
ingredients — hard-boiled eggs, garlic, and squid — 
take a toll on the flat noodles. Homemade Sirloin 
Tri-tip Corned Beef with Garlic Rice is also on the 
menu. Juicy, fork-tender meat sauteed in onions 
and tomatoes is paired with a generous helping of 
garlic rice, an omelet, atchara, and hash browns. 
It’s enough to share, but too good to share, too. 
Expectations must be managed when it comes to 
the popular Sinigang Paella with Pork Belly. The 
rice is soft and sticky, more akin to bringhe than 
paella, but it's flavorful nonetheless. The pork belly 
adds another meaty layer of tastiness, further 
escalated by the addition of the crispy kangkong. 
Dessert is a must at Neil’s Kitchen. Fried Suman, 
Mangga, and Choc Nut is a popular choice, we 
are told, with the fried suman hugged by mango 
gelatin on all sides and Choc Nut sprinkled on top. 

It’s truly a different kitchen at Neil’s — playful, 
imaginative, and dynamic, without sacrificing 
the comfort of flavorful home cooking. No wonder 
people keep coming back. 
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RESTAURANTS 



A small 
Jbrtune 



At Bar Pintxos, the best 
flavors come in the 
smallest of plates. 

REVIEW BY PAM LIM CINCO 



W elcome to Bar Pintxos — here, people 
take the time to talk, drink, eat, and 
learn all about the flavors and textures 
of small Spanish plates. 

Although the cozy watering hole serves 
excellent tapas (the Tortilla Patatas Chorizo is a 
must-try), lengua (it’s simpler than the usual, with 
good olive oil and salty olives), paella (where each 
grain of rice is a flavor bomb), and butifarra (meat- 
and-garlic sausages served with a fried egg and 
beans), it's their pintxos that shine. 

Pintxos are different from tapas in that the 
former feature tasty toppings skewered with a 
toothpick onto a slice of bread. It's a wonder how 
much flavor is packed into each innovative bite. 

In one, a generous helping of gulas (baby eel) and 
one succulent shrimp showcase the flavors of the 
sea. In another, shredded jamon Iberico is made 
even more scrumptious with a dollop of special 
aioli. The Boquerones is also a culinary adventure 
as Bar Pintxos experiments with different kinds of 
fish, both local and imported. For pepper lovers, 
the restaurant introduces various chilies prepared 
in different ways — from well-seasoned fried green 
peppers: to red peppers combined with cheese 
and jamon; to the special, limited Padron peppers. 
Finally, don’t miss out on the Chocolate Pintxos — 
bittersweet chocolate made from local cacao 
beans, drizzled with an excellent fruity olive oil, 
and sprinkled with sea salt — it's heaven in a bite. 

It’s never boring at Bar Pintxos. Depending on 
what's in season or on the chef's creative mood, 
new items are introduced almost every other 
week. A current favorite is the Champihones, 
juicy button mushrooms soaked in specially made 
mushroom broth and tossed together with jamon 
slices and shrimp. 

Time stands still at Bar Pintxos, where friends 
come together over unhurried meals. The 
restaurant and its offerings prove that, indeed, 
good things come in small packages. 





Don Jesus Boulevard, 
Alabang Hills Village, 
Muntinlupa City; 
tel no.: 831-0065 



MUST-TRIES Chorizo 
Y Huevos (P45), 
Piquillo-Brie-Jannon 
(P125), Tortilla-Gulas 
(P90), Croquetas 
del Dia (P190), Lamb 
Paella (P275), Secreto 
Iberico (P390), Tortilla 
Patatas Chorizo (P220) 



THUMBS UP Bar 

Pintxos serves its 
own pale ale and 
homemade sangria, 
a sweet, fruity, and 
refreshing complement 
to their rich and 
tasty plates. 
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T 

FAT Forbes Town 
Center, 29th Street 
corner Rizal Drive, 
Bonifacio Global City, 
Taguig City; tel. no.: 
843-8600 

MUST-TRIES Green 
Tea Chicharon (P190), 
Grilled Unagi Salad 
(P750), Duck Burger 
(P510), Salpicao 
(P940), Pork’s Ear 
En Croute (P370), 

FAT Poutine (P380), 
Flourless Dark 
Chocolate Cake (P360) 

THUMBS UP For 

dessert, indulge in the 
outrageous Chicken 
Ice Creann and Waffles, 
a collaboration with 
Sebastian’s Ice Creann. 



Indulgent and 
unapologetic 



Of course, fat is the hero at FAT! 



REVIEW BY SASHA LIM UY 



A ssuming that a restaurant named FAT 
would market overkill is a fair reaction. 
Items like chicharon, lard, and bone 
marrow come up throughout the concise menu, 
but 20-something chef Mikel Zaguirre doesn’t 
scoop up balls of butter and serve them with 
sprinkles. He has enough aligue to deal with at 
Locavore, his restaurant in the Kapitolyo area. 

The cozy, gray-hued space at Burgos Circle 
leaves little room for piles of ribs, colossal burritos, 
or monster hamburgers. The lone burger on the 
menu is an inch away from slider status: fist- 
sized with a mighty duck-beef patty that proudly 
wears the peppery notes of pimiento and Sriracha. 
Greens, cheese, and foie gras are added to the 
miniature wonder — you’ll forget the rest of the 
burgers you’ve tried. You know what they say 
about small packages? Anything bigger would’ve 
been too much of a good thing. 

This is what Zaguirre does. He teases, giving 
you small doses of the sinful stuff, but ultimately 
creates dishes that are more rewarding: Tuna is 
poached in butter, uni hugs spaghetti, and bacon 
appears in the tomato-based piper ade. Even sisig 
is toned down as Pork’s Ear En Croute, a pair of 
canapes featuring grilled pig’s ears, mango mayo, 
saffron aioli, and pico de gallo over slices of rye. 



Duckoirger _ 

The Angus rib-eye cubes in the salpicao are a 
melt-in-your-mouth dream, while the sous-vide 
egg enriches the accompanying steak rice and 
highlights all the glorious garlic bits. 

This all feels superbly safe — until the chef 
moves in for the kill. Zaguirre gives the classic 
poutine (fries and cheese curds in gravy) a 
makeover by tossing the potatoes in bone marrow, 
homemade bacon, and mushroom ragout, and 
finishing everything off with bone marrow gravy. 
It’s a quick but intense show-stopper. 

Before our flourless dark chocolate cake arrives, 
the servers change the plates for a third time. 
Glasses are refilled and napkins are offered 
without so much as a reminder. It’s such a rare 
diligence that my companion had to wonder, “Do 
they have OCD?” This type of service just makes 
the cake delightfully sweeter. 

As if to seal the deal, 10 minutes after exiting 
the premises, I receive a text message from 
Leo, the man I got in touch with for a reservation, 
thanking us for the visit. Overkill, you might ask? 

I think not. 
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RESTAURANTS 





EVERYONE’S TALKING 
ABOUT... Cafe Seolhwa’s 
bingsu. Made of extra- 
fine, snow-like shaved ice 
infused with condensed 
milk and loaded with 
toppings like red beans, 
nuts, berries, and ice 
cream, this frozen dessert 
is Korea’s version of 
halo-halo. Kids and adults 
alike go bonkers over this 
refreshing sweet treat- 
take one bite and you’ll 
understand why the light- 
as-air ice is all the rage! 






Oyasumi 
Ramen is 
the newest 
kid on the 
ramen block. Featuring 
Yokohama-style ramen— 
tonkotsu-based broth 
seasoned with shoyu, in 
variants like a piquant 
Black Pepper and a spicy 
Kara Miso— this joint is 
all about vibrant flavors 
that explode with every 
spoonful. Insider tip: Don’t 
slurp up all the soup— you 
can have it turned into a 
cheesy risotto! 




UCC Clockwork 



Overwhelmed by all the choices for single-origin coffee and 
artisanal beans at third-wave coffee shops? Head to UCC 
Clockwork where you’ll be spoilt for choice when it comes to high-quality 
coffee— minus the intimidating vibe. Siphons and beakers of coffee from 
faraway places like Hawaii and Mexico line the counter, and helpful baristas 
are at your beck and call, ready to answer questions about each bean’s 
distinct flavor. Feeling gutsy? Try Judy on the Rocks, a homegrown coffee 
concoction comprised of extra strong charcoal-roasted coffee, salted honey. 




and sweet-salty cream; it’ll leave you feeling perky all day. Aside from coffee, 
UCC Clockwork does food well, too. There are dishes you won’t find at regular 
UCC outlets. Take the Kimchi Steak and Rice, Shrimp and Kani Sandwich, and 
Fatty Crabby Omurice, for example— they’re all worth the visit. Clockwork’s 
look, which is warm and cozy, is completely its own, too, veering away from 
the ambience of UCC’s other cafes. To top it all off. Clockwork in Manila is the 
first UCC third-wave coffee branch in the world— it’s a homegrown concept 
we can get behind, 100 percent! UCC Clockwork is at G/F Estancia Mall, 
Capitol Commons, Pasig City (tel. no.: 942-2142). 



if there’s one restaurant in the South that you should put on your 
must-try list, it’s The Black Pig. Flelmed by Spanish chef Carlos 
Garcia Rodriguez and chef Tricia MacDonald, the restaurant 
delivers flavors that are always deliciously spot-on. Their newest 
endeavor. The Pig Pen (adjacent to the main dining room), 
continues to prove just that. Sample avant-garde breakfast 
offerings (like Crispy Pork Trotters and Eggs) and inventive small 
bites (like a Flamburger Taco that uses naan in place of a tortilla) 
after 4 p.m.— each dish is unique, allowing you to experience 
combinations you never thought would work, but surprisingly do. 
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HOnt’s 



advertisingfeature 



INSPIRING 



ENGAGING 



Online Promo, and 
get a chance to win 



IGNITING 



EXCITING prizes! 
Check out the hashtag 

#HuntsRedChristmas 



on Facebook or 




SEASON GETS 
COLDER WITH 



CHRISTMAS 

BONUS 



This Christmas, buy a KitchenAid 
5Qt Artisan, 5Qt Heavy Duty, 7Qt 
Professional or 7Qt Heavy Duty 
and receive an Ice Cream Maker 
attachment worth Php 7,560, 
absolutely free. Share homemade 
ice creams, sorbets and frozen 
desserts with love ones. For this 
holiday season, there is so much 
more to make. 




Ice Cream Maker 
Attachment 



20 YEARS OF 
FUELING YOUR 
PASSION 







SUMMIT 


ED 


MEDIA 


TEARS 



visit Yummy Hunt’s 



Facebook Page for 
^ more details. 




Offer valid from 

November 16 to 
December 15, 2015 




#KitchenAidChristmasBonus 

www.KitchenAid.com.ph 
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This month, 

LEARN HOW TO 



Master the classic 



FOOD FOR THE GODS 



Whip up a mighty 

MANGO-CHOCOLATE 
TORTE at home 



Make PEANUT 
BUTTER-OAT BALLS 

with the kids 



Use ENSAYMADA in 

10 new ways 



Good 

chemistry 



Making a tomato-based sauce for your pasta? Don't just reach for the 
nearest pot. When cooking with acidic ingredients like tomatoes and citrus 
fruits, take the material of your pan into consideration. Cooking them 
requires using non-reactive pots and pans, such as those made of stainless 
steel or ceramic. Using a reactive pan (made of aluminum, iron, or copper) 
with acidic food causes chemical reactions to take place, which can damage 
your pan's surface and leave your dish with an unpleasant metallic taste. 
Concerns have also been raised that aluminum from cookware might leach 
into what you're cooking and cause health problems down the road. Keep 
that in mind the next time you work with acidic ingredients. 
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Yummy Lessons 

BACK TO BASICS 




\ 



Chewy, moist, and studded with dates and 
walnuts. Food for the Gods is an all-time 
favorite holiday treat. For many, Christmas 
isn’t the same without it; it makes for a great 
present and the perfect dessert to cap a 
festive meal. The good news is that it’s fuss- 
free— it’ll only take you an hour at most to 
whip up a batch! Give this recipe a try and 
make it a holiday tradition to serve the bars 
with a glass of warm milk. 



Food director RACHELLE 
SANTOS shares a classic recipe 
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Food for the Gods 



Makes 1 (9-inch) pan Prep Time 

20 nninutes Baking Time 30 to 
35 nninutes 

WHAT YOU NEED 

✓ 1 cup all-purpose flour 

✓ 1 teaspoon baking powder 

✓ V4 teaspoon salt 

✓ 1 tablespoon honey 

✓ 1 tablespoon brandy or runn 

✓ 2 large eggs 

✓ V/2 cups dark brown sugar 

✓ 1 cup unsalted butter, melted, 
plus extra for greasing 

✓ V/2 cups coarsely chopped 
Medjool dates 

✓ 1 cup coarsely chopped walnuts 

WHAT TO DO 

1 Preheat oven to 300°F. Line a 
9-inch square pan with foil, grease 
with butter, and set aside. 

2 Combine flour, baking powder, 
and salt in a bowl. Mix honey and 



: brandy or rum in another bowl, 

i Set aside. 

! 3 In the bowl of an electric mixer 

' fitted with the whisk attachment, 

I 

! beat eggs and sugar over medium 
■ speed until thick and light in color. 
^ (You can also whisk the mixture 
: by hand.) Add butter and mix until 

i well combined. 

] 4 Fold half of the flour mixture 

j into the egg mixture. Mix gently 
j until no visible traces of flour 
I remain. Add half of the honey 
s mixture and mix well. Repeat with 
j remaining flour mixture and honey 

j mixture. 

: 5 Fold in dates and walnuts. 

6 Pour mixture into prepared pan. 
i Bake for 30 to 35 minutes or until 
r a toothpick inserted in the center 

? comes out clean with some moist 

I crumbs. Let cool in pan. Slice 
i into bars. 





GIVING THESE GOODIES AS 
GIFTS? WRAP THE SLICED BARS 
IN FOIL ONCE COMPLETELY 
COOLED. WRAP THE BARS AGAIN 
IN PRINTED GREASEPROOF 
PAPER OR COLORED 
CELLOPHANE THEN TUCK 
THEM INTO A BOX, TIN CAN, 
OR GIFT BAG. 
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Yummy Lessons 



Mango and chocolate is one of nny favorite flavor pairings! I think it’s a nnatch 
nnade in heaven, so I created a cake with this connbination in nnind. I went a step 
further by adding coffee to both the nneringue base and chocolate filling to give 
it a hint of roasted flavor. Although this recipe involves several steps, it’s worth 
the effort. You’ll be rewarded with an innpressive dessert that will serve as an 
eye-catching, nnouthwatering addition to your party spread. Happy holidays! 



ABOUT THE 
COLUMNIST 



A graduate of the Peregrine School 
of Cordon Bleu London, JunJun de 
Guzman has spent years as a popular 
chef instructor at the Center for 
Asian Culinary Studies. Consultancy 
work and teaching assignments have 
brought him around the Philippines, 
and he hones his skills by taking 
culinary classes abroad. Follow him 
on Instagram at @chefielise. 





PHOTOGRAPHY: PATRICK MARTIRES. RECIPE & FOOD PREPARATION: 

JUN JUN DE GUZMAN. STYLING: RACHELLE SANTOS. 




Mango-Chocolate Torte 



; Serves 8 to 10 Prep Time 1 hour, plus 

: chilling tinne Baking Time 1 to 2 hours 

« 

4 

m 

# WHAT YOU NEED 

; For the meringue base 
« 

I ✓ whites fronn 9 large eggs 
; ✓ 1 teaspoon cream of tartar 

; ✓ 1 cup plus 2 tablespoons sugar 

: ✓ 1 teaspoon instant coffee powder 

; ✓ 1 cup walnuts, chopped coarsely 

■ 

« 

; For the chocolate filling 

I ✓ 250 grams bittersweet chocolate, 

* chopped finely (about 2 cups) 

: ✓ V4 cup whipping cream 

; ✓ V4 cup vegetable or corn oil 

; ✓ V2 teaspoon coffee liqueur (optional) 

: ✓ V4 teaspoon instant coffee powder 

; ✓ 2 teaspoons vanilla extract 

Z ✓ 1V2 cups whipping or all-purpose 

; cream, chilled overnight 

■ 

ft 

; For the mango curd 

• ✓ V3 cup whipping cream 

I ✓ V4 cup fresh mango puree 
: ✓ V4 cup butter 

; ✓ V4 cup sugar 

: ✓ yolks from 3 large eggs 

I ✓ 1 tablespoon all-purpose flour 
I ✓ 2 teaspoons lemon juice 
; ✓ grated zest from 1 lemon 

■9 

« 

« 

I For the whipped-cream icing 

\ ✓ 3V2 cups whipping cream, chilled 

; ✓ 2 tablespoons confectioners’ sugar 

I ✓ 2 teaspoons vanilla extract 

m 

J For the chocolate sauce 

■ ✓ 100 grams bittersweet chocolate 
; (about ^/4 cup) 

• ✓ 2 tablespoons whipping cream 

•m 

9 

I ✓ 2 large ripe mangoes, chopped finely 

ft 

ft 

^ WHAT TO DO 

* 1 Preheat oven to 300°F. Line 6 (9xV2- 

■ inch) round pans with aluminum foil. 

I 2 Make the meringue base: In the bowl 

* of an electric mixer fitted with the whisk 
J attachment, beat egg whites on low 



speed until frothy. Add cream of tartar; 
beat for 1 more minute. Slowly add 
sugar on medium speed; beat until soft 
peaks form. Fold in coffee using a large 
rubber spatula until well blended. Fold 
in walnuts. Spread mixture onto pans; 
level off. Bake for 1 to 1V2 hours. Touch 
center of the meringue. If it’s still soft, 
bake for 30 minutes more. Cool for 15 
minutes on a rack. Remove from foil. 

3 Make the chocolate filling: Melt 
chocolate and whipping cream in a 
saucepan set over a pot of simmering 
water. Remove from heat. Add oil, 
liqueur (if using), coffee, and vanilla, 
stirring continuously with a large 
rubber spatula. Let cool. Place chilled 
cream in a chilled mixing bowl. Whisk 
cream until soft peaks form. Fold gently 
into chocolate mixture. Cover and 
refrigerate until ready to use. 

4 Make the mango curd: Mix all 
ingredients in a saucepan and boil over 
low heat until thick. Transfer to a bowl 
and place in an ice bath to cool rapidly. 
Cover and refrigerate until ready to use. 

5 Make the whipped-cream icing: 

Whip cream over medium speed in 
the bowl of an electric mixer fitted 
with the whisk attachment until soft 
peaks form, about to 2 to 4 minutes. 
Add confectioners' sugar and vanilla; 
continue whipping until stiff peaks 
form. Cover and chill until ready to use. 

6 Make the chocolate sauce: Stir 
chocolate and cream in a saucepan 
over a pot of simmering water until 
melted. Let cool. 

7 Place a meringue layer on a cake 
board then layer as follows: half of the 
chocolate filling, meringue, half of the 
mango curd, meringue, 3 tablespoons 
icing, half of the mangoes, some 
icing, meringue, remaining chocolate 
filling, meringue, remaining mango 
curd, meringue. Frost cake with icing. 
Decorate with remaining mangoes. 

Pipe border with icing. Drizzle with 
chocolate sauce. Chill for 2 hours or 
until set. Serve cold. 
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Yummy Lessons 

IN THE KiD-CHEN 






INSTEAD OF PEANUT 
BUTTER, TRY THIS 
WITH NUTELLA OR 
COOKIE BUTTER FOR 
A DIFFERENT TAKE! 



-T;Pr 



Peanut Butter 
Oat Balls 



Made with all-natural 
ingredients, these nibblers 
prove that sweets can be both 
wholesome and delicious! 



• WHAT YOU NEED 

✓ 1 cup old-fashioned rolled oats 

✓ ^/3 cup desiccated coconut 

✓ 1 tablespoon chopped ainnonds 

✓ ^/4 cup chocolate chips 

✓ V 2 cup creamy peanut butter 

✓ V 3 cup honey 

✓ 1 tablespoon chia seeds 



PLACE OAT BALLS ON MINI CUPCAKE LINERS, m 
TUCK THEM IN A PRETTY BOX, AND TIE WITH ^ 
RIBBON FOR A YUMMY CHRISTMAS GIFT. ^ 



• WHAT TO DO 

1 Toast oats, coconut, and almonds in a dry 
frying pan over medium-low heat, stirring 
continuously, until golden brown. Let cool 
for a few minutes. 

2 Transfer to a mixing bowl. Add remaining 
ingredients. Mix until well combined. 

3 Roll mixture into 1-inch balls and place on 
a parchment paper-lined tray or plate. 

4 Refrigerate for 15 minutes or until firm. 
Serve chilled. Makes 12 to 16 balls. 
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osian food channel 



limofcfuninmfr 



Mnazk a 

FOODR^iallenge 

Fun in the Philippines 

1 2 contestants, 1 winner 

Premieres 

22 December, Tuesday at 9.00pm 
New Episodes Every Following Tuesday at 9.30PM 



AFC is available on; Skycable - Metro Manila (Ch. 22) and HD (Ch. 246), Outside Metro Manila (Ch, 602) I 
Dream Satellite - Nationwide (Ch. 27) I Cignal - Nationwide (Ch. 26) I 
Destiny Cable - Analog (Ch. 71), Digital (Ch. 22) 
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Yummy Lessons 

IDGE’S 10 IDEAS 




Let assistant editor 
IDGE MENDIOLA teach and 
inspire you to use pantry 
staples in creative ways. 




^ Fun-due throwback | 

I Reminisce the year’s I 

I best moments over ; 

t 

warm ensaymada paired \ 

with thick, creamy tsokolate. \ 

Instead of serving the duo as j 

you normally would, prep it | 

fondue-style! Cube and grill the \ 

ensaymada for easy dipping. | 



2 Santa's sammie 

Elevate a good ol’ grilled j 
cheese sandwich by | 
throwing two holiday favorites | 
into the m\x— ensaymada and j 
ham. Head to Yummy.ph for the | 
recipe for Grilled Ensaymada | 
Sandwiches. \ 




Ensaymada 




the night 

Whip up 

holiday pudding with a 
handful of pantry staples. 
Place ensaymada slices 
and chopped walnuts 
in an ovenproof dish. 
Combine cream, egg, 
and ground cinnamon; 
pour mixture over 
ensaymada and let it rest 
for 15 minutes. Bake until 
set and browned. Drizzle 
with caramel or dust with 
confectioners’ sugar. 



3 Level app 

Need a vessel for 
spreads and dips? Turn 
to ensaymadal Slice ’em up into 
thin rounds and bake in the 
oven until crisp. Top them with 
the chicken liver pate on page 
59. The sweet-salty combo will 
be a sure hit! 

4 Captain crunch 

Salads— including fresh 
fruit salads that are 
popular during the holiday 
season— are infinitely better 
with a crunchy component. 

Skip the usual bread cubes and 
go for ensaymada croutons. 
Just slice into squares, toast, 
and you’re done. 

5 The right crisp 

Prepare ensaymada 
tempura-style! Slice 
chilled ensaymada into sticks, 
dip in beaten egg, coat in 
breadcrumbs, then deep-fry 
to golden perfection. Think 
of them as cheese sticks 
for dessert! 

6 lnsta-b/bingka 

Need to satisfy your 
bibingka craving stat? 
Make it at home by upgrading 
ensaymada. Top ensaymada 
with sliced salted eggs, sprinkle 
with sugar, brush with butter, 
and grill until toasted. Serve 
topped with niyog. 



7 Let's toast to that 

Spend Christmas 
morning bonding with 
the family over ensaymada 
French toast. Flatten 
ensaymada until V 2 inch 
thick. Dip in a mixture of egg, 
milk, vanilla, and orange zest 
then pan-fry in butter until 
browned. Serve with maple 
syrup, whipped cream, nuts, 
and fresh fruits. 

8 Get the scoop 

Take the proudly 
Pinoy route and make 
ensayma da-flavored ice cream 
You can also toss ensaymada 
chunks into mantecado, ube, 
or macapuno scoops and mix 
until incorporated. Freeze 
again before serving. 

9 Pretty parfaits 

No time 
to make 
ice cream from 
scratch? Set up an 
ensayma da-and- 
ice cream-parfait 
station! Let 
guests layer 
ice cream, 
ensaymada 
chunks, 
queso de bola, 
roasted nuts, and 
chocolate sauce in tall 
glasses, just like at a DIY 
halo-halo buffet. 



Star of 






Give the beloved Pinoy treat 
10 creative makeovers! 
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INDEX 

This Month’s Recipes 
by Category 



APPETIZERS 

62 Brown Sugar Spiced Almonds 
52 Carnival Watermelon Salad 
59 Chicken Liver Pate Toast 
62 Chili-Lime Chips 
16 Classic Deviled Eggs 
62 Garlic Fried Peanuts 
89 Ham and Spinach Spanakopita 
59 Hummus Bites 

70 Kangkong Gratin with Mushrooms and Bacon 

62 Lemon-Rosemary Cashews 

62 Paprika-Salt Chips 

34 Queso Fundido with Chorizo 

59 Saffron Deviled Eggs 

62 Salt and Vinegar Chips 

59 Tomato-Basil-Goat Cheese Ciabatta Toast 

59 Truffle Toast 

59 Tuna Tataki Triangles 



DIRECTORY 

Your guide to the shopping 
and dining establishments 
featured in this issue 



SANDWICHES, SOUPS, AND WRAPS 

46 Chicken and Cranberry Wrap 
70 Crab and Corn Soup 
85 Ham Eggs Benedict 

45 Honey-Sriracha Liempo Buns 
52 Rustic Roasted Tomato Soup 

FISH AND SEAFOOD 

68 Bacon-wrapped Cod with Blue-cheese Butter 
67 Baked Three-cheese Prawns 
70 Crab and Corn Soup 
67 Crustacean Paella 

46 Turmeric Squid Rice 

MEAT AND POULTRY 

32 Asian-style Braised Pork Belly 

77 Braised Vietnamese-style Beef Shanks 
54 Christmas Lengua de Stroganoff 

87 Glazed Roast Ham 
85 Ham Eggs Benedict 

78 Herb and Pink Peppercorn-crusted 
Roast Beef Short Plate 

45 Honey-Sriracha Liempo Buns 

88 Japanese Fried Rice with Ham Katsu 

37 Maple-glazed Bacon-wrapped Roast Pork 
81 Parmesan and Herb-crusted Rack of Lamb 

75 Roast Pork Belly with Crackling Skin 

76 Stuffed Peruvian Roast Chicken 
with Aji Verde 

80 Stuffed Pork Hamonado 

NOODLES AND RICE 

48 Cauliflower and Mushroom Carbonara 
54 Christmas Lengua de Stroganoff 

67 Crustacean Paella 

88 Japanese Fried Rice with Ham Katsu 

68 Truffle Cream Fettuccine with Prosciutto 

46 Turmeric Squid Rice 



SUPERMARKETS 

The Landmark 

For a list of all branches, 
see wwwJandmark.com.ph. 

Rustan’s Supermarket 

For a list of all branches, 
see www.rustansfresh.com. 

SM Supermarket 

At all SM malls nationwide; for a list of all 
branches, see www.smsupermarket.com. 

RESTAURANTS 

Cafe Seolhwa 

The Forum, 7th Avenue corner Federacion Drive, 
Bonifacio Global City, Taguig City (tel. no.: 
246-9069): G/F The Commercenter, 1780 
Commerce corner Filinvest Avenue, Muntinlupa 
City: Basement, Century City Mall, Kalayaan 
Avenue, Makati City 

Oyasumi Ramen 

308 P. Guevara Street corner Sea View Street, 
Little Baguio, San Juan City (tel. no.: 275-0309) 

The Pig Pen at The Black Pig 

2/F The Commercenter, 1780 Commerce corner 
Filinvest Avenue, Muntinlupa City (tel. no.: 
808-1406; mobile no.: 0917-8462674) 



DESSERTS AND SWEET SNACKS 

40 Apple-Pie Trifle 
69 Bibingka-Ice Cream Sandwich 
83 Black and White Chocolate Bark 
83 Dark Chocolate with Orange, Mint, 
and Cinnamon 
111 Food for the Gods 
69 Frozen Buko-Pandan Balls 
33 Glazed Fruit-Gingerbread Cake 
82 Green Tea White Chocolate with 
Ginger and Macadamias 
12 Homemade S’ mores Kit 
113 Mango-Chocolate Torte 
38 No-bake Matcha Cheesecake 
82 Peanut Butter and Milk Chocolate Crunch 
114Peanut Butter-Oat Balls 

1 1 Turtle Brownies 

56 White Chocolate Holiday Custard Cake 

DRINKS 

61 Ginger-Lemongrass Iced Tea 
61 Hot Dark Chocolate 

60 Hot Vanilla Malted Milk 

61 Mango Sangria 

14 Peppermint Mocha 
60 Pineapple-Mint Sparkler 
60 Vanilla-Peach Iced Tea 

OTHERS 

87 Apple-Honey Glaze 
87 Cola-Barbecue Glaze 
44 Ham and Asparagus Strata 
87 Honey-Rosemary Glaze 

12 Raspberry-Lemon Butter 
12 Strawberry-Kiwi Jam 



OTHERS 

The Candy Shop 

For more details, 

visit www.thecandyshopprints.com. 

Crate & Barrel 

4/F Mega Fashion Hall, SM Megamall, EDSA 
corner Julia Vargas Avenue, Mandaluyong 
City (tel. no.: 942-0761); G/F Annex Building, 

SM Makati, Ayala Center, Makati City 
(tel. no.: 834-2780); www.facebook.com/ 
CrateandBarrelPhilippines 

The Fabric Bar 

3/F Greenbelt 5, Legazpi Street, Makati City 
(tel. no.: 501-3164) 

Fully Booked 

For a list of all branches, 

see www.fullybookedonline.com. 

West Elm 

G/F Estancia Mall, Capitol Commons, Meralco 
Avenue, Pasig City (mobile no.: 0917-5795326); 
WWW. facebook . com/westelmPH 

Wrap Shop 

4/F SM Mega Fashion Hall, SM Megamall, EDSA 
corner Julia Vargas Avenue, Mandaluyong City; 
R3 Power Plant Mall, Rockwell Center, Makati 
City: www.wrapshop.com.ph 
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ADVERTISINGFEATURE 




NEW PRODUCTS TO ADD ON YOUR 
PANTRY, KITCHEN AND HOME 



#LockedInLove: Drink Up in Fun & Style 



The No.l Holiday 
Seasoning 

For the holiday season, go for the 
classic Filipino flavor that Knorr Liquid 
Seasoning sprinkles on our plates. It 
enhances natural flavors and gives our 
favorite dishes that delicious aroma. It’s a 
go to ingredient for your signature Filipino 
dish like inihaw and sizzling sisig. 




Lock&Lock, one of the world’s most innovative home solutions 
provider, now introduces a new line of merchandise that those 
who are always on the go will surely love. Their new tumbler 
collection for your favorite juices, coffees and drinks comes in 
10 personable designs, such as Emotion, Horoscope, and Hero, 
all of which are able to keep beverages hot or cold for up to six 
hours thanks to its triple air insulation cap. New elements, such 
as the detachable tea filter, make it easier and more hygienic for 
everyone to prepare their favorite tea. 

The tumblers 
are available at 
all Lock&Lock 
department stores 
nationwide. Follow 
Lock&Lock Philippines 
on Facebook for 
more details. 




The Best of 
#LutongNanay 

All your favorite home made cuisines 
made by mom in one cookbook, it’s 
every foodie’s dream! From Bulalo 
Noodles to Sukiyaki, every homey and 
cozy recipe is found in this complete 
cooking guide apt for the queen of 
the house, and for her family. Sarap ng 
#LutongNanay not only offers perfect 
easy recipes that bind the family, but 
also a Foodcyclopedia for kitchen 
beginners. It’s a must read for mom and 
for aspiring cooks! 




Four Holiday Meat 



A Nutritious 
Solution 

Children love food and 
as they grow older, they 
inevitably develop eating 
habits that are not always 
the most recommended by 
doctors and pediatricians. 
Make sure your child still 
gets the proper nutrition 
with Aqiva’s powdered 
milk, clinically shown to 
improve nutrient intake. 

For children aged 4-7. Not 
suitable for use as a breast 
milk substitute. 




for children aged 4-7, Net suitable 
for u so as a breast milk substitute. 



When we cook meals for family and friends during the holiday 
festivities, we must ensure that everything we serve is wholesome 
and healthy. Monterey products assure you that the meat and 
poultry you purchase are safe and are of great quality. 

Their meat and poultry are grown in San Miguel-run farms and are 
handled according to food and industry standards. In addition, 
they are distributed in refrigerated trucks to maintain the needed 
temperature when delivering these products. This coming 
holidays, go for the quality and security provided by Monterey. 




San Juan City^s Premier Resto Bar 

San Juan now has a haven for coffee lovers with the rise of resto 
bar. Cafe Ben-a-Bien. Here to provide customers with excellent 
coffee, service, along with mouth watering cuisines like Baby 
Back Ribs, T-bone, and Pan Grilled Steak, San Juan’s leading 
cafe will make a mark 



as a second home to 
city dwellers and even 
visitors who simply want 
to drop by. 



Visit Cafe Ben-a-Bien at 
86 n Domingo St. San 
Juan. For more details, 
call 7275055/3915687. 
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by Kristine 
D. Fonacier 



BY TAJEN SUI, CATHERINE PATAGSIL, NIGO ENGAiiNAGION 



Tajen Sui, Catherine Patacsil, and 
Nice Encarnacion may be the fresh, 
young faces most publicly connected 
with the First Harvest brand, but 
the three entrepreneurs will be the 
first to insist that the people who are 
really behind the line of all-natural 
spreads are Aida Sison and Cora 
Urbano of the GK Enchanted Farm 
in Bulacan. Before there was even 
a First Harvest, the two women 
were already making peanut butter 
from scratch in their homes, and it is 
their recipe that continues to be at 
the core of every jar of First Harvest 
Honey-sweetened Peanut Spread. 

Though the product line now 
includes riffs on the original, and 
the team that works out of the farm 
in Bulacan has grown to 12 people. 
Tit a Aida and Tit a Cora remain at the 
heart of the operation. “They’re very 
critical — they check the ingredients, 
they know if it’s done properly, and 
they’re the ones who mostly hold the 
group together,” says Tajen. 



Tajen himself came to work on First 
Harvest as a full-time mission worker 
at the GK Enchanted Farm, where 
community-based entrepreneurial 
projects are helped along. “Yes, the 
way GK works is as an incubator, 
but they also provide a wealth of 
connections. We might think that we 
are the ones helping the community 
partners, but it’s more of a symbiotic 
business [relationship],” he clarifies. 

When Catherine came along, 
she immediately recognized the 
potential of the product. “It was that 
immediate and instinctive,” she says. 
Catherine took on marketing and 
branding duties, while Nico joined to 
take charge of visual branding. 

They started operations in 
November 2013, racking up sales of 
200 jars in a month. Sales continued 
to climb steadily, and just this 
September, they sold 4,500 jars. It’s 
pretty impressive, considering that 
First Harvest — sold in Human Nature 
stores, online through their website. 




and through small distributors — 
hasn’t even hit major outlets. 

But they haven’t forgotten their 
roots. Not only is First Harvest 
still produced by nanays like Aida 
and Cora, the company has also 
committed to support GK’s Kusina 
ng Kalinga feeding program through 
their own #CaringComesFirst 
campaign: For every purchase of 
a jar of First Harvest products, 
the company donates a meal to a 
marginalized schoolchild. 

Heart-tugging as that may be, 
Catherine says that they want people 
to know that they’re buying a quality 
product: “My dream for the brand is 
for it to be recognized as [being very 
good], because in terms of quality, of 
flavor, you can’t say that it’s anything 
less than its imported counterparts.” 








For more information, visit 
mjgmmOjmogjyat hrstharvest.ph, 
email inquire@firstharvest.ph, or 
contact mobile no. 0905-3824447. 
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ThejZ^endary Italian 






Cooking Excellence Since 1 952 



THE STRONG DESIGN 



For over 60 /ears, food, technology and style are the foundations on which Tec nogas develops its products. This Is 
the perfect ground for the company to create strong and elegant cooking appliances, always durable and beautifully 
finished. Designed, tested and approved according to stria safety and performance standards, you can trust that every 
Tecnogas product possesses the kind of reliability that will best serve your family for decades. 




Built-in Hobs 




Cooking Ranges 




Built-in Ovens Range Hoods 



B| Tecnogas Philippines 
wvw, tecnogas. com.ph 




Exclusively Distributed by: 



APPSTAR 

GLOBAL DISTRIBUTORS, INC, 



info@appstar.com.ph 
Tel.: (02) 230-1570/71 





Chill out this Season with refreshinR. 
sweet indulgences, uniquely created with 
Ideal Gourmet Lasagna and Pasta. 

Now with holiday offers that will make 
you dash to the nearest supermarket. 
Before stocks run out. 





Italian Gourmade by Vou. 



Like on Fac ebook ©Idea I Macaroni 



Scan for Recipes 
and Updates! 
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Chicken 
Balunbalunan 
Caldereta 



By Angelica 
Marie . 
jndiam t < 





Chicken Balunbalunan 
Tomato Sauce 
Large onions, minced 
Cloves garlic, minced 
Water 

Vegetable oil 

Hot chili (Siling Labuyo), 

chopped (optional) 

Soda (optional) 



1. In a pot, heat oil and saute garlic 
and onions. 



2. Add the chicken gizzard, continue 
sauteing until color turns to brown. 




3. Add Tomato Sauce, soda, and water. 
Let it simmer until tender. Add more 
water if necessary. 

4. Add the siling labuyo. Let it simmer for 
5 minutes. 



5. Adjust taste with sugar, salt, and 
pepper accordingly. 





Chicken Parmigiana 
Redux 



1 kg 


Bounty Fresh chicken thigh parts 
(6 pieces) 


1 cup 


Flour 


1 cup 


Spaghetti Sauce 


1 cup 


Cheese, grated 


V4 cup 


Siling mahaba, finely sliced 


1 tsp 


Dried basil 


1 tsp 


Dried thyme 



1. Lightly dredge chicken in flour. Shake excess 
flour and set aside for 10 minutes. 

2. Heat cooking oil and fry chicken until its inside 
juices run clear. 

3. Transfer chicken in baking tray. Pour spaghetti 
sauce and top with processed cheese, sili, basil, 
and thyme. Bake in oven at medium heat for 10 
minutes or until cheese melts. 




Chicken Adobo 
Flake Burrito 



4 pcs 


Bounty Fresh 


10 g 


Bell peppers 




chicken thighs. 




(red, green 




cut into pieces 




or yellow) 


50 ml 


Vinegar 


100 ml 


Soya sauce 


50 ml 


Pineapplejuice 


100 ml 


Sour cream 


500 ml 


Water 


2 pcs 


Salted egg 


4 pcs 


Wholewheat 


100 g 


Quesong puti 




tortilla (small) 


5g 


Coriander 


50 g 


Sweet lettuce. 


Red and green chili 




shredded 


Lots of whole peppercorn 


lOg 


Red onions. 


Bay leaf 






sliced 


Very little sugar 


100 g 


Tomato sliced 


Green lemon 



without seeds 

1. Marinate chicken with the rest of liquids (soya, 
vinegar, water, pineapple), peppercorns and 
bayleaf overnight. 

2. Cook the chicken with its own marinade for 
15 minutes at medium fire. 

3. Adjust seasoning if necessary. Cool and shred 
without the skin. 

4. Prepare the tortilla wraps. Brush some of the 
sauce from the chicken lightly. 

5. Add generous portion of sour cream. 



6. Add shredded vegetables and chicken then 
wrap. Serve with slice of lime and coriander. 
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Chicken Cacciatore 



1 pc 


Bounty Fresh Whole 
Chicken, cut into 8 pieces 


3 tbsps 


Extra-virgin olive oil 


2tsps 


Salt 


1 tsp 


Chicken powder 


1 pc 


Medium-sized onions, 
cut into slivers 


6 clove 


Garlic, sliced thinly 


2 pcs 


Large carrots, 
sliced into Va" pieces 


2 pcs 


Stalks of celery, 
sliced into V 2 " pieces 


Va cup 


Red wine 


Vs tsp 


Dried thyme 


Vs tsp 


Dried rosemary 


1 pc 


Bay leaf 


Vs tsp 


Chili flakes 


1 tsp 


Lemon zest 


1 tbsp 


Lemon juice 


400 g 


Canned tomatoes 


Va cup 


Fresh parsley, chopped 



1. Wash and dry the chicken. 

2. In a deep skilletjarge enough 
to hold all chicken pieces, heat 2 
tbsps of olive oil over moderate 
heat. When oil is hot, season 
chicken pieces with sea salt and 
pepper. Saute for 3-5 minutes 
for each side of the chicken 
until golden brown. Spoon out 
chicken and set aside. 

3. Add the remaining olive 
oil,then saute onions, garlic, 
carrots, celery, chicken 
powder, salt and pepper. Saute 
vegetables for 5 minutes until 
they're slightly brown. 

4. Increase heat to high, then 
pour red wine. Scrape the bottom 
of the pan with a wooden spoon 
to remove any caramelized bits. 
For 5 minutes, cook until about Va 
of the red wine has reduced. ^ 



5. Add the thyme rosemary, bay 
leaf, chili flakes, lemon zest, 
lemon juice and crushed canned 
tomatoes. Bring to a boil. Once 
boiling, add the chicken and cook 
covered for 12 minutes. Remove 
the breasts, continue to cook 
other chicken pieces for another 
10 minutes. Cover chicken breast 
with aluminum foil. 

6. Remove all chicken pieces,and 
reduce sauce for another 8-10 
minutes. Adjust seasoning with 
salt and pepper. 

7. Arrange chicken pieces on a 
large serving platter, then cover 
generously with reduced sauce, 
make sure you discard bay leaf. 
Sprinkle with chopped parsley. 









500 g Bounty Fresh chicken leg 

200g Bacon 

50 g Carrots 

50 g Celery 

5g Garlic 

10 g Onions 

150 g Couscous 

300 ml Chicken stock 

50 g Parmesan Cheese, Grated 

Pinch Oregano 

Salt & Pepper to taste 

Sauce: 

250 g Diced Canned Tomatoes 

20 g Onions 

5g Garlic 

50 g Celery 

Pinch Basil 

Pinch Oregano 

1 tsp Olive Oil 

Salt & Pepper to taste 



1. Make sauce by sauteing garlic, onions, and celery in oil for 
3 minutes. Add herbs and tomatoes, simmer for 5 minutes and 
season. Set aside. 

2. Saute garlic, onions, celery and carrots in a pan and season 
with salt and pepper. Bring chicken stock to a boil. 

3. Pour couscous in a large heat proof bowl and pour over 
chicken stock. Cover with plastic wrap and let sit for 8 minutes. 
Remove plastic and mix in the sauteed vegetables. Season with 
salt and pepper and lightly fluff with fork. Let cool in chiller. 

4. Debone chicken; be sure not to pierce the skin so the stuffing 
can stay inside. Stuff chicken leg with couscous mixture and 
wrap with bacon to seal. 

5. In a saute pan, sear all sides of chicken to brown the bacon. 
Wrap with foil then bake in preheated 300 degree oven for 10 
minutes. 

6. Remove from oven and rest for 2 minutes. 

7. To serve, slice in equal medallions and spoon tomato sauce 
around. Serve with grilled vegetables as a side dish. 




Charlie Chan 
Chicken Usings 



1 kg 


Chicken wings (10 pcs) 


2 cups 


Flour 


Sauce: 


1 cup 


Oyster Sauce 


1 tsp 


Sesame Oil 


1 tsp 


Hoisin Sauce 


2tbsps 


Water 


Va cup 


Peanuts, ground 


Va cup 


Garlic, minced 



1. Dredge chicken in flour. Shake excess 
flour and set aside for 10 minutes. 



2. Heat cooking oil and deep-fry chicken 
until its skin crisps, turning golden brown 
in color. Remove from oil and set aside. 



3. Saute garlic and add the ground 
peanuts. Remove from heat and mix 
remaining ingredients together. Glaze 
sauce over chicken or serve separately. 
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Chicken 
Cordon Bleu 



8 pcs Bounty Fresh chicken 
breast fillet 

4 pcs Sweet ham, cut in half 

Vi bar Cheddar cheese, 

cut in V 2 " X Vi" sticks 
V4tsp Ground pepper 

V4tsp Salt 

1 cup All-purpose flour 

1 cup Fine breadcrumbs 

2 pcs Eggs, beaten 

salt and pepper 

1. Pound Bounty Fresh chicken breast fillet 
to flatten. Season it with salt and pepper and 
set aside. 



2. In a bowl, season flour with salt and 
pepper. In another bowl season breadcrumbs 
with salt and pepper. In another bowl put the 
beaten eggs. 

3. Line the flattened chicken breast with 
sliced ham. 



4. Put the cheese stick on top, then tuck in 
edges of chicken and form it into a log. 

5. Dip the chicken in the flour mixture, then 
dip in beaten eggs and dredge in seasoned 
breadcrumbs. 



6. Chill chicken for about 10-20 minutes. 



7. Preheat oil and deep fry the rolled chicken 
fillet over medium heat until golden brown. 

8. Rest for about 5 minutes before serving. 






By Jane Gacula 











Chicken with 
Cashew Crust 




Bounty Fresh chicken 
Squash 

Malunggay leaves 
Coconut milk 
Water 

Salt ^ 

Black pepper^ 
Cashew nuts 
Mild green chil 
peppers 
Onion 
Garlic 



1. Heat the cooking oil in a pan. 

2. Once the oil becomes hot, saute 
garlic and onion. 

3. Put in the Vi kilo of Bounty Fresh 
chicken. 

4. Add salt, pepper and 1 cup of 
water and let it boil for 15 minutes. 

5. Put in the squash and malunggay 
leaves, cook for 3 minutes. 

6. Pour in coconut milk, cashew 
nuts and mild green chili peppers. 









Chicken Supreme 
Bulakana 



ig 


Bounty Fresh 


3 pcs 


Shallots, 




chicken 




chopped 




breast 


1 pc 


Bay leaf 


50g 


Bulacan style 


2tbsps 


Tomato Paste 




atchara 


150g 


Chicken 


20g 


Coconut Oil 




Stock 


2 cloves 


Garlic, 




Salt & Pepper 




chopped 




to taste 



1 . Season chicken breast with salt & pepper to taste. 
Using a hot black pan, sear both sides of the chicken. 

2. Slice chicken breast halfway lengthwise creating 
a pocket. Fill the pocket with atchara. 

3. Bake stuffed chicken in a preheated 325 degrees 
F oven for 12 to 15 minutes, or until the chicken is 
fully cooked. 




1/2 kilo Chicken wings 
6 pcs Calamansi 
2 cups Cooking oil, 
for frying 

1 tbsp Cornstarch 
diluted in 
1/2 cup water 

For the Chicken: 

1. Marinate the chicken with a mixture of calamansi, 
salt, and pepper. Let it sit for about 30 minutes. 

2. Heat your frying pan and pour the cooking oil. 

3. Dredge the chicken pieces in flour before frying. 
Do not overcrowd the pan to make sure the pieces 
are cooked well. 

4. Place the cooked pieces on kitchen tissue to 
absorb excess oil. 



V4 cup Catsup 
2tbsps Soy sauce 
2tsps Honey 
1 tsp Sugar 
Leeks for garnishing 
salt and pepper 
Flour, for dredging 



4. Prepare the sauce by sauteing the garlic and 
shallots in the same black pan that was used for 
searing the chicken with the coconut oil. 

5. As soon as the shallots caramelize, add the bay leaf 
and the tomato paste. 

6. Saute until oil is coming out. 

7. Add the chicken stock and reduce sauce until thick. 

8. Add the juice from the baked chicken. 

9. Put seasoning. 



For the Sauce: 

1. Mix the catsup, cornstarch in water, soy sauce, 
honey, and sugar in a sauce pan and make sure 
they are fused together before placing the pan on a 
medium heat stove. 

2. Stir constantly to prevent sauce from sticking 
onto the pan. 

3. Once the sauce thickens, place the chicken 
pieces onto the pan and coat each one generously. 

4. Serve on a plate and garnish on top 
with leeks. 





Chicken Soup with 
Coconut & Sago Pearl 

250g Bounty Fresh chicken fillet (cubed) 

1 pc Whole fresh buco (coconut), 
save the meat 
100 ml Coconut cream 

50g Ginger 

25g Ginger, julienne 

100 g Sago pearl (colorless) 

50 g Pumpkin, cubed 

Fish sauce (to taste) 

Red chili 
Some coriander 
Olive oil 

1. Saute ginger, onions, and half of coriander 
in hot oil. 

2. Add cubed chicken for 2 minutes. 

3. Add coconut cream and half cup coconut 
juice, then simmer for 5 minutes. 

4. Season with fish sauce and add red chili if 
desired. 

5. Add coconut meat at the last minute. 

6. Garnish with red chili and coriander. 

7. Serve in coconut shell or bowl. 



Vicup Peanut oil 

4 cloves Garlic, crushed 

1 pc Onion, quartered 

1 pc Bounty Fresh Premium Ghicken 

1/2 pc Red bell pepper, 

cut into diamond shapes 
1/2 pc Yellow bell pepper, 

cut into diamond shapes 
Vicup Ghinese cooking wine 

1 stalk Green onion, cut 

16 pcs Basil leaves 

1 tsp Ghili flakes 

Y4cup Oyster sauce 

1/2 cup Gashew nuts, toasted 

2 cups Freshly cooked white rice 

1. Heat peanut oil in a wok over high heat. 

2. Saute crushed garlic and add the onions, 
then add the chicken and saute until all sides are 
brown and cooked. 

3. Gut the Bounty Fresh Premium Ghicken into 
16 pieces. 

4. Add into the wok the bell peppers and 
continue to saute. 

5. Flambe with the Ghinese cooking wine. 

6. Add the green onions. 

7. Add basil leaves and chili flakes. 

8. Add the oyster sauce and continue to stir. Add 
water if too thick and adjust seasoning with salt 
and pepper. 

9. Arrange nicely on a plate with steamed rice 
and top with toasted cashew nuts. 
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500g 


Bounty Fresh 

chicken 

breast 


2 pcs 


Medium 




onions 


6 cloves 


Garlic 


3 stalks 


Spring Onion 


3 pcs 


Medium 




tomatoes 


6 pcs 


Calamansi 



Rolled Chicken Special 



150ml Soy sauce 
25g Butter 
Ground black pepper 
Oregano powder 
Italian Seasoning 
(to add aroma) 
Crushed pineapples 
Grated cheese 
Honey cured bacon 
Cooking oil 



Second Preparation 

1. Slice tomatoes in very small chunks 

2. Remove the chicken from the mixture one by 
one and mix it with crushed pineapples, chopped 
tomatoes, grated cheese and roll it one by one. 
Set aside the mixture. 

3. Wrap the rolled chicken with bacon and lock it 
using toothpicks. 



First Preparation 

1. Slice chicken breast thinly and set aside. 

2. Chop onions. 

3. Crush the garlic. 

4. Chop 2 stalks of the spring onion. 

5. Juice the lime and remove the seeds. 

6. In a large bowl, combine the onions, garlic, 
pepper oregano powder, chopped spring onion, 
lime juice, Italian seasoning and soy sauce. Mix 
them well. 

7. Put the chicken in the mixture and mix them 
evenly and set aside for about 8 hours 



Third Preparation 

1. Heat a casserole in medium heat. 

2. Pour the cooking oil until heated. 

3. Deep fry until cooked. 

Fourth Preparation 

1. In a separate pan, heat it in a low fire and put the 
butter until totally melted. 

2. Pour the mixture and boil it while mixing. 

3. Pour it to the cooked rolled chicken and top 
with the chopped spring onion. 

4. Serve with crushed pineapple and chopped 
tomatoes. 



Spanish Chicken Surf and Turf with 
Chorizo Pamplona and Baby Shrimp 
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32 pcs 


Fresh white swahe with the head 
on (Aprox. 600 grams) 


5 tbsps 


Extra virgin olive oil 


10 grains 


Whole black pepper 


Vs tsp 


Whole cumin seeds 


Vi pc 


White onion, thinly sliced QA cup) 


Vi pc 


Red bell pepper, chopped 
(1 cup) 


1 pc 


Ripe tomato, chopped 


Vi tsp 


Spanish paprika 


8 strands 


Spanish Saffron 


2 strips 


Orange zest 


1 pc 


Garlic clove 


4 pcs 


Almonds, skinless, not toasted 


4 pcs 


Walnuts, skinless, not toasted 


4 pcs 


Garlic cloves, lightly crushed 


4 


Bounty Fresh Boneless Ghicken Breasts 


20 g 


Spanish chorizo, very finely minced 
(1 tablespoon) 


Salt and Pepper 



1. Remove and reserve the heads of the shrimps; 
peel the tails and discard the shells. 

2. Rinse the shrimp well, drain and refrigerate. 

In a casserole over medium heat, warm up olive 
oil with the black peppercorns and cumin seeds 
for 3 minutes. 

3. Add the shrimp heads and increase the fire to 
medium-high, cooking for 2 minutes. 

4. Add onion, bell pepper, tomato, paprika, 
saffron and orange zest. Continue to cook 
for 5 minutes until the vegetables develop a 
golden hue. 

5. Add enough water to cover and simmer over 
medium heat for 20 minutes. Blend everything 
together until smooth. Strain and reserve 

the sauce. 

6. To finish the sauce, finely mince garlic, 
almonds and hazelnuts, and add to the strained 



shrimp sauce. Season the boneless chicken 
breasts with salt and pepper. 

7. Cook them in 2 tablespoons of olive oil in a 
medium sized, non-stick pan over medium heat. 
Add 3 lightly crushed garlic cloves to the pan, to 
infuse the oil as the chicken cooks. 

8. Alternatively, grill the chicken breasts and 
remove the crushed garlic cloves. Once cooked, 
remove the chicken from the pan (keep the 
garlic) and set aside. 

9. Keep warm while you finish the dish. In the 
same pan, cook the chorizo for 1 minute. Season 
the shrimp with salt and pepper and add to the 
pan, tossing well with the chorizo and garlic. 
Don't overcook. Slice up the cooked chicken 
breast and top it with abundant warm sauce. 

10. Top with some shrimp, chorizo and the now 
browned, crushed garlic. Serve immediately. 




Chicken Fillet Fingers 



U» 



1 clove Garlic, minced 

1 pc Egg 

Breadcrumbs 

Flour 

Oil 

Spring onions 
Sugar 

Siling labuyo (optional) 

Oyster sauce 
Sliced cucumber 

Bounty Fresh chicken fillet fingers 
Salt and Pepper 



1. Marinate the chicken fingers in egg, garlic, 
salt and pepper for about 3-5 minutes. 



2. Dredge into the flour, then to the egg and 
breadcrumbs. 



3. Heat the oven and place the pan with oil, 
deep fry the chicken. 



4. Arrange on a saucer, then garnish with 
spring onions, siling labuyo (optional), and 
sliced cucumber. 



5. Drizzle some oyster sauce. 










Creamy Rigatoni 
with Chorizo 



Chicken Provencale 




4 pcs (or! kg) Chicken thighs or legs 
100 g Onions, sliced 

400 g Jasmine rice, rinsed w/ 100ml white wine 

50 g Garlic, minced 

200 ml Tomato sauce 

750 ml Chicken stock 

200 g Bell pepper 

100 g Spanish olives 

Extra virgin olive oil 

Few stems fresh thyme 

Pre heat over to 175 degrees. 

1 Saute onions and garlic in olive oil over medium 
fire on a casserole. 

2. Add chicken and glaze with white wine. Simmer 
for 10 minutes. 

3. Add tomatoes and the chicken broth or stock. 

4. Stir in washed rice to the casserole and season. 
Top with bell peppers and olives. Cover with foil or 
casserole cover. 



250 g Bounty Fresh chicken fillet, cubed 

1 pc Chorizo, sliced julienned 

25 g Garlic, minced 

50 ml White wine 

500 ml Fresh cream 

50 g Freshly grated pecorino 

1 pc Egg yolk 

Salt 

Pepper 

Some parsley 

Extra virgin olive oil 

1. In a saucepan, fry chorizo until it releases its 
fat. Add garlic but do not brown. 

2. Throw in the cubed chicken and deglaze with 
wine. Simmer for 2 minutes. 

3. Add cream and add a bit of water to dilute. 
Simmer for 5 minutes or until the chicken is 
cooked but still moist. 

4. Season and add parsley, parmesan cheese. 

5. Add egg yolk before serving. 



5. Cook in the oven for about 45 to 60 minutes. 
Serve. 



Chicken Ala King 



V4 kg 


Boneless 
chicken 
breast halves, 
cut into 
bite-sized 
pieces 


Stbsps 


Flour 


4tbsps 


Butter, melted 


IV 2 cup 


All-purpose 

Cream 


1 pc 


Large White 
Onion, finely 
chopped 


1 pc 


Bouillon Cube 



2 pcs 


Carrots, 
peeled and 
diced into 
large chunks 


2 pcs 


Potatoes, 
peeled and 
diced into 
large chunks 


5 cloves 


Garlic, 

chopped 


1/2 cup 


Processed 
Cheese, grated 


1 cup 


Japanese 

breadcrumbs 



1. Saute onions and garlic over high heat. Add 
the potatoes, carrots, and chicken and cook until 
meat turns white. Transfer in a separate dish and 
set aside. 

2. Lower the heat and add melted butter. Add 
flour and stir for one minute until smooth. Slowly 
whisk in cream until sauce is thick and free from 
lumps. Add the potatoes, carrots, and chicken 
while stirring. Cook for another 5 minutes. Season 
with bouillon cube. 

3. Remove from heat and transfer to baking dish. 
Top with breadcrumbs followed by the cheese. 
Bake in oven at medium heat for 15 minutes. 



Chicken Curry 




k Bounty Fresh Chicken, 
cut into serving pieces 
1 pc Potato, peeled 
and diced 

1 tbsp Turmeric powder 

1 pc Carrot, peeled 

and diced m 

2 cups Coconut milk 
2tbsps Curry powder 
1 tsp Ginger powder 

3 cloves Garlic, minced 
1 pc Medium yellow onion, 

chopped 

1 pc Red bell pepper, 

chopped into strips 
Stbsps Cooking oil 
Dash of cayenne pepper 
Salt and pepper to taste 

1. Combine turmeric powder, 
ginger powder and salt in a bowl. 
Mix well. 

2. Rub the mixture all over the 
chopped Bounty Fresh chicken 
pieces. Let it sit for 20 minutes. 

3. In a pan, heat the cooking oil and 
saute garlic and onion. 

4. Add the chicken and continue to 
saute for 3-5 minutes. 

5. Add coconut milk and let it boil. 

6. Add the curry powder and a 
dash of cayenne pepper. 

7. Cover and simmer for 20 minutes 

8. Add the potato and carrots. 
Simmer for another 10 minutes. 
Make sure to stir every once in a 
while. 

9. Add the bell pepper and simmer 
for another 3 minutes. 









By Junior Lota 



10. Add salt and pepper to taste. 

11. Put it in a platter, then pour 
generously with reduced sauce, 
make sure you discard bay leaf. 
Sprinkle with chopped parsley. 
Enjoy your meal. 
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Hainanese 
Chicken Redux 



Dark Sauce: 

V4cup Oyster Sauce 
1 tsp Hoisin Sauce 
V4cup Dark Soy Sauce 
Red Sauce: 

Vicup Sriracha Chili 
Sauce (or any 
Red Chili Sauce) 
Yellow Sauce: 

Stbsps Ginger, minced 
or grated 

V4 cup Vegetable Oil 



Chicken leg 
quarters (4 pcs), 
seasoned with 
rock salt 
Rice wine 
Lemongrass, 
knotted 
White onion, 
quartered 
Large ginger, 
peeled and 
smashed 



1 cup 

2 stalks 



1. Saute onion and ginger in a large cooking pot. Add 
cooking wine and let alcohol evaporate. Add around 3 
liters of water and bring to a boil. 

2. Add chicken and return to a boil, covered. Turn off 
heat and let chicken stand in hot broth for 30 minutes. 



3. Turn on heat and return broth to a boil, then turn 
off heat and let it stand again for another 30 minutes. 
Prepare an ice bath. 

4. Lift chicken out of the broth and into the Ice bath. 
Immerse for 10 minutes. Take chicken out of the bath. 



5. Debone, cut into serving pieces, and drizzle with 
sesame oil. Serve with the prepared sauces. 




Barbecue Chicken 
Junk Salad 

V4 kg Boneless Chicken breast halves, 

cut into bite-sized pieces 
Stbsps Flour 
4tbsps Butter, melted 
IVbCup All-purpose Cream 

1 pcs Large white onion, finely chopped 

1 Bouillon Cube 

2 pcs Potatoes, peeled and 

diced into large chunks 
2 pcs Carrots, peeled and 

diced into large chunks 
5 Cloves Garlic, chopped 
V 2 Cup Processed cheese, grated 
1 Cup Japanese bread crumbs 



1. Saute onions and garlic over high heat. Add 
the potatoes, carrots, and chicken and cook until 
meat turns white. Transfer in a separate dish and 
set aside. 



Chicken Burger and 
Tofu Teriyaki Sliders, 
Asian Coleslaw 



500 g 


Bounty Fresh 
chicken, 
ground salt/ 
pepper 


50 g 


Onions, 

chopped 


50 g 


Spring onions 


1 pc 


Egg 


1 pc 


Silken tofu 


4-6 pcs 


Mini burger 
buns 


50 g 


Red cabbage, 
julienne 


50 g 


Green cabbage, 
julienne 


50 g 


Carrots, julienne 



25 g 


Red onions, 
julienne 


50 g 


Japanese 
mayonnaise 
Few white sugar 
Salt and pepper 


50 ml 


Soya 


250 ml 


Water 


20 g 


Ginger, sliced 


25 g 


Brown sugar 


10 ml 


Mirin (optional) 



A few roasted sesame 



seeds 
Sesame oil 

Corn starch and water 
(to thicken the sauce) 



2. Lower the heat and melt butter. Add flour and 
stir until smooth, for about a minute. Slowly whisk 
in cream until sauce is thick and free from lumps. 
Add the potatoes, carrots, and chicken while 
stirring. Cook for another 5 minutes. Season with 
bouillon cube. 

3. Remove from heat and transfer to baking dish. 
Top with bread crumbs followed by the cheese. 
Bake in oven at medium heat for 15 minutes. 



Boil everything and thicken with cornstarch.' 

1. Season ground chicken with salt, a few drops of 
sesame oil pepper, herbs, and add egg. Set aside. 

2. Slice and toast mini burger buns. Add all 
vegetables (for Asian coleslaw). 

3. Assemble burger, glaze with teriyaki sauce and 
top with Asian coleslaw. 




ADVERTISINGFEATURE 




/bountyfreshchicken 
~ /bountyfreshph 
* /bountyfreshph 



